NUSDY SOLVES MEAT LOAF 


NUSOY is more than a binder. It gives 
the most excellent results because of 
what users say is the greatest absorb- 
ing power they’ve ever seen. Food 
value of the product is maintained be- 
cause NUSOY is very high in food 
value itself. It produces a handsome, 
naturally colored product; adds great- 
ly to keeping qualities. 

NUSOY is equally good for all sausage 
varieties. Stuffed sausage takes a fine 
smoke; shrink is definitely reduced; 
casings stuff tight, smooth and stay 
that way, no wrinkles. Where cereal 
is permitted, sausagemakers have their 
eyes opened when NUSOY is tried. 


NUSOY is made Yes, we know you’ve 
primarily for hu- . 
an a te + heard tempting 
patented process claims before; the dif- 
nF —_ ae ference is—NUSOY 
an with specia . 

snashineey  euut- will make good on 
ing over half a : every one and more 
million dollars. %s Snlink 
This is a new Fe to boot. It’s click 
American indus- [ee ing” right now with 
try, not in the fe sausage manufactur- 
“fly by night” = a 

class. ee ers. 


Copyright, 1933, 


PROBLEMS! 


Finds Immediate Acceptance 


In a sausage loaf—or any meat 
loaf — you are looking for a good, 
firm product when ready for cook- 
ing or baking. NUSOY will give it 
to you because it has truly superier 
binding qualities. This is guar- 
anteed. Consequently after cooking 
or baking, troubles with a slimy or 
greasy looking loaf simply cease to 
exist. 


In baking, for example, when 
NUSOY is used the loaf forms a 
erust and bakes like bread. All 
natural juices, moisture and fat stay 
in the loaf where they belong, pre- 
venting loss and increasing quality. 


Prove this to your own entire satis- 
faction. Send today for a generous 
trial sample without obligation. 
NUSOY will make good or we will! 


AMERICAN 
SOYA PRODUCTS CORP. 


Evansville, Ind. 
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14 Reasons Why... 


You should install the 
“BUFFALO” Grinder 
to produce quality 
sausage — profitably 


Made in 


5 sizes 


Cuts the meat cleaner without heating or 


mashing. 
Improves the quality of your sausage. 


Cuts the meat as fast as two men can feed 


it into the hopper. 


Takes large chunks of meat through the 


fine plate in one operation. 


Specially designed steel feed screw as- 
sures long life. Will not break. 


Superior quality steel plates reduce re- 


grinding and replacement costs. 


throughout with roller 


Equipped 
bearings. 
Heavy steel ring, with special thread, 


means long life. 


13 
14 


Illustration shows 
heavy tapered rol. 
ler thrust bearing 
and patented drain 
flange. (Explained 
in points 11 and 12) 


Has specially designed feed screw for 


making finest quality pork sausage. 
Special tool steel stud. 


Heavy tapered roller thrust bearing 
placed directly in back of feed screw 
eliminates friction and heating of meat 
and bearing. 


Patented drain-flange between cylinder 
and bearing prevents juices from get- 
ting into bearing and oil from leaking 
into the meat. 


Silent chain drive—noiseless operation. 


Hundreds of prominent, successful 
packers and sausage makers are satis- 


fied users (names on request). 


* BUFFALO” 





JOHN E. SMITH’S SONS COMPANY. Baffalo, N.Y., U.S.A. 


Manufacturers of “‘BUFFALO”’ Silent Cutters, Grinders, Mixers, 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 


Chicago Office: 
4201 S. Halsted St. 


————, 
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PROMAL 


The Tried and Proved 


Stronger, Longer-wearing 
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INK-BELT Promal Chain has proved its un- 
questioned superiority by actual service in 
the packing industry. It has proved that it will 
last at least twice as long as chains of malleable 
; iron. It is especially resistant to the chemical 
° action of animal acids, and is ideal for use under 
y —— . ° e . . 
° conditions where it is impossible to lubricate. 
Promal is a metal of advanced physical properties. 
le 
Its merit is not a surface quality, but goes all the 
] e 
Ww Label 
| ay through—the whole metal is Promal. For esejall slid ca cmainale te ate 
- ; standard sizes of cast chains, with 
incomparable strength, toughness and wear re- <m cine aa: aes 
. ° . are particularly well adapted to 
sistance, specify Promal Chains and Buckets. conmuada Saad’ Suan: ieaels 
dehairi ti 5 
Send for Book No. 1050A. Pac = etiaaiicty 
LINK-BELT COMPANY 
Leading Manufacturers of Equipment for Handling Materials Mechanically and Transmitting Power Positively 
CHICAGO Works, 300 W. Pershing Rd. CHICAGO, Caldwell-Moore Plant, 2410 W. 18th St. INDIANAPOLIS, Ewart Works, 220 S. Belmont Ave. 
—— PHILADELPHIA Works, 2045 W. Hunting Park Ave. INDIANAPOLIS, Dodge Works, 519 N. Holmes Ave. SAN FRANCISCO Works, 400 Paul Ave. 
Atlanta - - - + 511 Haas-HowellBldg. Dallas - + + + «+ « Mercantile Bldg. Los Angeles- - ~- 361-3698. Anderson St. Pittsburgh - ~- R. 2125, 436 Seventh Ave. 
Baltimore,Md.- + + 913 Lexington Bldg. Denver - - © + «= = 521 Boston Bidg. Louisville.Ky.- - - - 1195Starks Bldg. Portland, Ore. - - - - = = 67 Front St. 
§. A. Boston "+ * © + 1208-9 Statier Bldg. Detroit - - - - - 5938 Linsdale Ave. NewOrleans - - - - 6195S. PetersSt. Seattle - - - - - - 820 First Ave. §. 
Che coe os - 554 Ellicott Square Grand Rapids - 533-4 Michigan Trust Bldg. NewYork - - - 2680 Woolworth Bidg. St. Louis Sr 2 _ 3638 Olive St. 
tevelani + + = + 566 Rockefeller Bldg. KansasCity, Mo. - - 1004BaltimoreAve. Oakland.Calif. - - + +526 Third St. Wilkes-Barre - 826 Second Nat’! Bank Bldg. A 
fice: In Canada—Link-Belt Limited—Toronto Works. Eastern Ave. & Leslie St.; Montreal. 934 InspectorStreet: Vancouver, 559 Beatty St. i: 
ed St. See Our Exhibit at A Century of Progress, Chicago, June 1, to Nov. 1, 1933 
sarcanasen 
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ellophane 


“Cellophane” is the registered trademark 
of the Du Pont Cellophane Co., Inc. 
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ROM a standing start to top speed in 

less time than it takes to tell the tale— 
that’s the record of two new items put out 
by Figge-Hutwelker. Famous for their 
hotel and restaurant businéss, these New 
York meat packers decided to break into 
the retail field in a big way. By wrapping 
convenient units of bacon and pork sau- 
sage in Cellophane, they got immediate 
distribution. 

The pick-up was fast—in two ways: 
Shoppers saw the fine-looking meats 
through transparent Cellophane — picked 
up the packages and laid their money on 
the counter. They liked the quality, came 
back for more, and the sales pick-up 
speeded new profits for Figge-Hutwelker. 

Now that they’ve found the Cellophane 
way to retail volume—these alert packers 
are putting out new items in Cellophane. 
Maybe you can pick up an idea for your 
own business if you send for illustrated 
booklet, “‘Meat Stories,” telling more 
sales experiences. Du Pont Cellophane 
Company, Inc., Empire State Building, 
New York City. 








April 
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These users of 


ADOLF GOBEL bought their first 


machine in 1928; then purchased seven our Automatie 


additional machines! 
AUTH PROVISION CO. bought their 


e 
first machine in 1929, their second in L k 
ARMOUR AND COMPANY purchased 
their first Automatic Linker in 1928. - O L D 
Because of exceptional savings, they 


reordered in 1929, 1930 and 1931. 


F. G. VOGT & SONS bought their first THEMSELVES 
machine in 1928; their second in 1932. 
RATH PACKING CO. purchased an 


Automatic Linker in 1930, another in ddi e l 
1933. a itiona 


FIRST NATIONAL STORES pur- 
chased Automatic Linkers in 1931 and 


e 
9 machines! 
A. FINK & SONS purchased two ma- 
chines; one in 1927, another in 1928. 











Proof of 
economy 
satisfaction 
performance 


/ 


















_ LINKER Inc. 


New York, N. Y. 


Factory Newark, N. J. 


125 West 45th Street 


Phone Bryant 9.9048 
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A WOODEN DOOR WOULD 
wm SERVE«-COVER 


But the results would 
never justify its use! 


Wooden doors on ham retainers may seem 
ridiculous, but the covers on your old retainers 
may be just as wasteful, inefficient and unsatis- 
factory. 








Effcient retainer covers, like those on the new 
ADELMANN Ham Boilers, perform several 
functions. They provide a means for transfer- 
ring the retainer spring pressure to the ham; 
they distribute the spring pressure evenly over 
the entire top of the ham; they automatically 


ADELMANN form an effective seal between the cover and 
body of the retainer to prevent excess shrink 
° and insure high quality product; they efficiently 
Ham Boilers conduct the heat to the ham to insure thorough 
are equipped with exclusive yield- 


ing springs and self-sealing cover, and even cooking at lowest cost. 
together with other cost-cutting 

















features. Made of Cast Aluminum, Unless your plant is equipped with new, im- 

Tinned Steel, Monel Metal and proved ADELMANN Ham Boilers, your re- 

Nirosta Metal. Most complete line : ‘ a 

available. Write fer liberal trade-in tainers are not as efficient as possible and prob- 
schedules! ably as inefficient as if they were equipped with 


wooden doors. Every day they are in use costs 
you money—in decreased sales, reduced profits, 
excessive operating costs. 


Equip your plant now with new ADELMANN 
Ham Boilers to insure maximum satisfaction 
and profit, to guarantee highest economy in 
operation. ADELMANN Ham Boilers actually 
pay for themselves in the economies they effect 
and the profits they insure. 


WRITE FOR DETAILS 
pms ADELMANN 


Made in 5 Sizes 
“The Kind Your Ham Makers Prefer” 














HAM BOILER CORPORATION | 


Office and Factory, Port Chester, N. Y. 








CO. Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian 
Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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A SCIENTIFIC MEAT GRINDER PLATE | 


The C D Plate is one plate that cuts the meat, not merely grinds it. Testi- 
monials from the largest and most prominent sausagemakers in the country 
prove our claim. We do not claim the impossible; for example, everlasting, 
never need grinding, etc. Even a diamond needs resharpening in order to 
make a clean cut and so does a grinder plate. The edges of holes will get 
dull, no matter what make of plate. Therefore, to get satisfactory results, 
the oftener your plate is resurfaced the better your product. Grinding a 





plate is an asset, not a liability. 


2021 Grace Street 


Send for price list, information and pamphlet 
“How to Take Care of the Grinder” 


THE SPECIALTY MANUFACTURERS SALES CO. 
Chas. W. Dieckmann 


Chicago, Illinois 





———n! 














USE NEVERFAIL! 


The Man Who Knows 


The Perfect Cure 

















The Man You Knew 
Makers of the gen- 


uine H. J. Mayer 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen Del- 
icatessen and Won- 
der Pork Sausage 
Seasonings. 
Beware of products 
bearing similar name— 
only H. J. Mayer makes 
the genuine H.J. Mayer 
products listed. 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave. 
Canadian Office: 


For SUPERIOR 
quality, fine flavor 
and profit from 
cured meats use 


NEVERFAIL 
The Perfect Cure 
. 
Uniform, reliable 
and highly depend- 
able. Assures pro- 
duction of quality 

product. 
WRITE! 


PAT. APPLIED FOR 


sanitary. 





Small. But So Useful | 





“Hallowell” Sausage-Meat Truck 
The small “HALLOWELL” is very popular because, 
in addition to Sausage-meat, it can be used for a great 
many other purposes. 

With corners rounded, joints welded, a strong, smooth 
flange around the top, the whole heavily galvanized— 
the “HALLOWELL” is both sturdy, suitable and 


The “HALLOWELL” Line Is Fully 
Described in Packing Plant Equip- 
ment Bulletin 449 





Chicago, IIl. 


STANDARD PRESSED STEEL CO.|"q 








BRANCHES 
BOSTON 
CHICAGO 
DETROIT 


Windsor, Ont. 











JENKINTOWN, PENNA. 
BOX 550 


BRANCHES 
NEW YORK 
SAN FRANCISCO 
ST.LOUIS 

















¢ CALVERT 


BACON SKINNER 


The figures at the right are the result of 
actual tests made in a representative small 














plant. One girl with a CALVERT Bacon 
Skinner worked in competition with five 
good butchers. In four days, she more than 
equalled the entire weekly production of the 
five men, besides producing a far superior 
product, with less waste fat. If you slice 
500 lbs. of bacon per week you need this 
machine to cut costs. Write! 


HERE’S PROOF OF SAVINGS MADE! 








DATA 

Salaries of 5 butchers 

CSSD CREM) 20. ccccec $150.00 
Salary of girl 

(Four days). .$12.00 
Interest and de- 

preciation on 

machine ..... -50 








WEEKLY SAVING... .$137.50 
Savings alone pay for machine 
in less than three weeks! 








THE CALVERT MACHINE CO. 


1606-08 Thames St. 
Baltimore, Md. 
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LARD 
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OPEN KETTLE PRIME STEAM — DRY RENDERED 
All 


can be improved in color and texture by adding 


Modern “BOSS” Lard Equipment 


The neat, compact design of Lard Roll and Gyrator speaks for 
itself. 











The lard roll cylinder is a one-piece semi-steel casting with trun- 
nions cast integral. 


“BOSS” Lard Rolls are furnished for direct ammonia expansion 
or brine circulation. 


Style 1 Gyrator imparts and insures the uniform blend and color 
every quality lard and compound must have. 


The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted St., Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave., 
Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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=B 3ETTER FLOORS” 


-DREHMANN- 
— FLOOR BRICK 


DREHMANN PAVING AND CONSTRUCTION CO. 


5308 GLENWOOD AVE.PHILADELPHIA PA. 55W.42ND.STREET NEW YORK CITY 


ASE 88657 








re Original Ligue Spice Movers || QRIFFITH’S 


Seaslic Garlic Juice is produced by the most skilled 


scientific handling under the most sanitary condi- PERFECTED SAUSAGE SEASONINGS 


tions, and is easy to use. It will improve the 
quality of your finished product. Seaslic Garlic : 
Juice is the pure, concentrated juice of the fresh It hg reasonable to choose for 
garlic pods. quality. 

Spicing is the Quality ele- 
ment in seasoning. 


GENUINE 


Spicing comes from the Oils 
or Essences or Extracts of the 
Whole Spice or the Leaf of 
Sage and Marjoram. These 
extractions are emulsified or 
dried —they have all the husks 
or shells removed. The flavor 
remains. 


Use GRIFFITH’S Perfected 
Seasonings — They cost less. 














Seaslic Garlic Juice enters 4 = of Senaiic Gariie Prepared in Liquid — Dry Sol- 
destrose acidity, ‘pecvents  8a€e8, @ heavier dash. in uble or Dry Mixed Natural. 
off-flavors and adds zest to nn ll ya MM A 
chopped meat and salad inger and salami, Seaslic Do you want a sample to test? 
dressing; or any dressings Garlic Juice is double 
used in delicate foods. strength. The flavor holds. 
SEASLIC. INC The GRIFFITH LABORATORIES 
sd sie 1415 West 37th Street Chicago, Illinois 
1415-25 W. 37th Street Chicago, il. Canadian Factory and Office: 532 Eastern Ave., Toronto 
Ee 

















SERVICE and QUALITY 


Along the Entire Weight and Price Range of 


BEEF—HAM—SHEEP—LAMB—BACON—FR ANK—CALF BAGS 
SHIPMENTS WITHIN 24 HOURS 


Tell us the kinds you use. We will make samples of 
stockinette best for your particular needs. And give you 
lowest quotations on them. 


WYNANTSKILL MANUFACTURING COMPANY 
TROY, NEW YORK 





Represented by 
Fred Higbie Austin & Meyer Co O. M. Ardizsoni W. J. Newman Jos, 
417 5. Dearborn &. Grant Building 9042—4lst A 1005 Peari 131 W. Ave. 
ti. Pittsburgh, Pa. Corona, L. L. X.Y Alnmodin Calif. Gionshae. Ps 
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The years are harmless 


PROVED IN LABORATORY tests by the hundreds, and 
by millions of miles of service in refrigerated trucks and rail- 
way cars over many years, Dry-Zero Blanket insulation laughs 
at the years. You pay for Dry-Zero but once, yet it still will be 


giving efficient protection when the final license tag is junked. 


Dry-Zero stands up and maintains its high insulating effi- 
ciency under all kinds of operating conditions. This is because 
it is highly resistant to moisture, will never rot, settle, disinte- 


grate or oxidize and will never absorb or give off odors. 








Arbogast & Bastian Company, of Allentown, Pa., are using this extra- 

well-built body mounted on a Reo Speedwagon for retail delivery. ‘“‘After 

careful consideration, Dry-Zero was used,” says B. Frank Hafer, presi- 
dent of Boyertown Auto Body Works, the builder. 


* if it is perishable 
Dry-Zero will protect it 


* 
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to this Better insulation 


In addition, Dry-Zero is so light in weight—only 2 ozs. per 
board foot—that many hundred pounds of costly dead weight 
can be saved for profitable pay load. In a one tonner this means 


up to 300 pounds of increased pay load. 


A long tist of leading truck body builders uses Dry - Zero. 
Hundreds of fleet operators specify it. Delivery of every 


known perishable has been made safer and surer with it. 


There are two types of Dry-Zero Truck Blanket. To the 
Standard Blanket with rot-proof burlap covering has been added 
the new 2-P Type with reinforced W. P. Kraft paper covering. 
It is of the same efficiency, somewhat lighter, at lower cost, and 
particularly suited to certain standard types of construction. 
Dry-Zero engineers will be glad to give complete data on both 
blankets. More important to you, they will give dependable 
engineering advice on any truck insulation problem. You may 
have free for the asking an interesting booklet entitled “Taking 
Off the Weight that Cuts Down Pay Load.” This gives valuable 
information about refrigerated trucks. There is no obligation. 
Dry-Zero Corporation, Merchandise Mart, Chicago, Illinois. 
Canadian Office: 687 Broadview Avenue, Toronto. 


DRY- ZERO 


the most efficient truck insulant known 
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SLICES 


right down to the 
LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, 
smooth surface and squared ends. 





|= | 


Since it is moulded to a predetermined shape, positive, 


unvarying uniformity results. And because of new 
processing methods the color is bright and constant— N 
no darker areas. pres 
This new product is good looking in the extreme and oan 
even better in quality than it looks. Payr 
; ; ‘ a lo 

We'd like the opportunity of proving that the new pows 
MOULDED Dried Beef Insides are sound purchases man 
and will help your business. Write for further informa- Ec 
tion and quotations, please. “tech 
and 

has | 

reco} 


INCREASED YIELD - 
TRUE UNIFORMITY cog 


and 


BETTER COLOR —_ 


was 


FINER APPEARANCE paid. 


and | 
cann 


MArmours It 


rovi 


olDED DRIED BEEF | = 


and 
duct: 











ARMOUR 3 COMPANY - CHICAGO, ILL. sellir 








THE NATIONAL 


Provisioner 


HE MAGAZINE OF THE 


Meat Packing and Allied Industries 


Copyright, 1933, by The National Provisioner, Inc. Title Registered in U. 8S. Patent Office. 





OFFICIAL ORGAN OF THE INSTITUTE OF AMERICAN MEAT PACKERS 








APRIL 22, 1933 


Chicago and New York 











| Vol. 88. No. 16 





Where Can the Meat Packer Make 
His Greatest Saving? 


[AN EDITORIAL] 


EVER, in the history of industry, has there 
been such urgent need for economy as at the 
present time. 

Executives everywhere are intensively studying 
costs, in an effort at further reduction of expense. 
Payrolls and personnel have been reducea to such 
a low point that the lack of consumer buying 
power has threatened to destroy what little de- 
mand remains for the curtailed production. 

Economists, politicians, business men and even 
“technocrats” are all agreed that unemployment 
and its resulting decrease in purchasing power 
has been the most serious impediment to economic 
recovery. 


Taxation, with all the importance attached to 
it, is secondary to the problem of unemployment 
and decreased income. It is not disputed that 
almost any tax burden could be borne if income 
was sufficient to leave a surplus after taxes were 
paid, 

But if business and profits continue to contract, 
and purchasing power continues to dwindle, taxes 
cannot be paid, no matter how small they may be. 


It is acknowledged that, before any real im- 
provement can be made in general economic con- 
ditions, employment and payrolls must be in- 
creased. Prices of raw materials, as well as of 
manufactured product, must be raised to a point 
where there is a margin of profit in production, 
and a market must be developed where the pro- 
duction can be sold. 


Attempts to stimulate purchasing by reducing 
selling prices to increase volume — and then cut- 





ting wages and raw material prices to make up 
the deficit — will never bring us out of our pres- 
ent condition. They will, if continued, reduce 
still further the buying power of the nation, and 
they might eventually result in the complete col- 
lapse of our economic structure. 


This situation through which we have been 
passing seems to have baffled business leaders. 
Either they must adopt new thinking — as some 
of them show signs of doing —or their places 
will be taken by new leaders. 


These will be men with vision and daring, wide- 
awake executives, far-seeing enough to realize 
that there is a future for American industry, men 
not afraid to line up their resources for a real 
effort to stabilize industry instead of passively 
waiting, while their resources dwindle, for some- 
one more alert to take the initiative. 


All our progress has been made because of ex- 
plorers, pilgrims and pioneers. Can we afford to 
stand still now? The explorers of industry have 
gone ahead, and have reported new discoveries, 
new methods, greater efficiencies and lower costs. 
The technocrats, with all their gloomy pictures of 
ruin and despair, have helped to point the way. 

That way IS NOT in further reducing the num- 
ber of men employed, or in reducing their income, 
purchasing power, hours of employment or scale 
of living. IT Is to maintain or increase this pur- 
chasing power, and do it by increasing efficiency 
of operations and conserving of natural resources. 


Industrial expansion during the period of and 
immediately following the World War was so 


14 THE NATIONAL PROVISIONER 


rapid, and of such tremendous proportions, that 
industry today is suffering from over-expansion 
and excess capacity. Today we realize that our 
profits, if any, must be made not so much from 
increased volume as from decreased production 
cost, and that this decreased production cost must 
be accomplished without decreasing purchasing 
power, either of labor or of the producer of raw 
materials. 

This decrease in production cost must come 
from increase of efficiency and less waste. 

There are many opportunities for this salvage 
of lost profits in the meat plant. One striking 
illustration may be drawn: 

If there is one place in the plant the packer 
knows least about it is probably his power house. 
Heat and power are necessary to packinghouse 
operation, and the means for and cost of produc- 
ing them have been taken too much for granted. 


Fuel and steam waste have been among the 
meat packer’s greatest exfravagances. Anything 
pertaining to the raw material for his merchan- 
dise — the meat animal — has been studied with 
minute care. Meanwhile profits have leaked away 
through the ash pit, the chimney flue and the 
steam vent without his knowing it. 

If the meat packer just now — because of low 
commodity prices and weak sales morale — des- 
pairs of sufficient merchandising profits to carry 
on his business, then his salvation for 1933 is to 
turn his attention to major operating economies. 

If it can be shown, for example, that in heat 
and power alone he can effect saving such as he 
never before dreamed of, he should at least be 
interested. 

More than one packer has seen this opportunity 
for profits out of operating economies, and is act- 
ing on it. 


How this is being done, and what it means to the meat packer 
in savings and profits, will be related in a series of articles 
to begin in the next issue of THE NATIONAL PROVISIONER. 





THIS MEAT PACKER GETS HIS POWER FOR NOTHING. 


New power installation in a Corn Belt packing plant enables the packer to generate both steam 
and power for what it formerly cost him to produce steam only. 
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April 22, 1933. 


Relief for Fats 


THE NATIONAL PROVISIONER 


and Oils Trade 


as Well as for the Farmer 


Protection of the fats and oils 
industries of this country—and of 
that portion of agriculture which 
furnishes the raw materials from 
which these products come—is 
sought by the rendering industry 
through an effective tariff on im- 
ported fats and oils. 

Producers of inedible oils and 
fats realize they are being forced 
out of business, while producers of 
the edible products of both animal 
and vegetable origin have suffered 
severely from competition of 
cheap imported vegetable and fish 
oils. 

Of the $6,945,201,000 farm in- 
come in 1931 livestock represented 
$1,688,273,000, or 25 per cent; 
products of the daily industry, 
$1,616,524,000, almost an addi- 
tional 25 per cent; and cotton and 
its products, $485,000,000, or 
more than twice the value of the 
wheat crop. 

By-products of these important 
factors in farm income are the 
products so seriously affected by 
competition of imported oils and 
fats. 

Renderers of inedible oils and 
fats have joined together to pro- 
tect and rehabilitate their in- 
dustry. 


They have formed what is 
known as the Association of 
American Producers of Domestic 
Inedible Fats, one of the first ac- 
tivities of which is a presentation 
of a picture of the sharp competi- 
tion offered by imported oils and 
fats, and the influence this is hav- 
ing on domestic industries, and in 
turn on the income of that part of 
agriculture producing the raw ma- 
terials of which fats and oils are 
by-products. 


Some phases of this situation are set 
forth here by leaders of this association, 
who invite the meat packing industry to 
cooperate with them in their efforts to se- 
cure a protective tariff on imported fats 
and oils. 


Importance of Domestic Fats 
and Oils 


A tremendously important division 
of the by-products of agriculture is 
fats and oils, both edible and inedible. 
From livestock, cattle, calves, hogs, 
sheep and lambs—of which alone 25 
per cent of the agricultural income is 
derived—we have by-products including 
butter, lard and inedible fats for soap- 
making. From cotton we have cotton- 


seed, from which cottonseed oil is pro- 
duced. 

And we must not overlook, when ex- 
amining the larger items, by-products 
such as corn oil from corn, peanut oil 
from peanuts, soya bean oil from soya 
beans, etc. 

Now if we can raise the income on 
these by-products, we in turn benefit 
the main products from which they 
proceed, and the income on fats and 
oils can easily be increased by restrict- 
ing the vast importations of foreign 
oils entering this country. 


Situation As It Exists. 

Here is the situation at present on 
fats and oils. Our excess of imports 
over exports is approximately 1,000,- 
000,000 pounds annually, and that one 
billion pounds explains a great deal as 
to the reason for the deplorable condi- 
tion of this great branch of agriculture 
in America. 

These oils—and we are concerned 
chiefly with the major imports—are in 
direct competition with a large part of 
agriculture, and the bulk of them come 
in absolutely free of duty. Cocoanut 
oil from the Philippines is free, and 
most of our importation is from there. 











Might Try This 


The Roosevelt-Wallace 
farm relief plan proposes to 
increase the value of farm 
crops by taxing the proces- 
sor and subsidizing the pro- 
ducer with that money. 


Here is a suggestion for 
increasing the farmer’s rev- 
enues by more than 114 mil- 
lion dollars a year, and at the 
same time ending destructive 
competition for several of 
| our important industries: 

Protective duties on fats and oils 
would, in the opinion of leaders in 
the industry, result in the follow- 
| ing increases in the value of impor- 


tant farm crops; based on 1931 pro- 
| duction: 





| Hogs $ 72,170,987 

Cattle 8,995,440 

Small stock 1,273,200 

Cotton oil 28,884,000 
Peanut, corn and 

soya oil 3,320,008 

Total $114,643,635 


This total is almost one-half the 
entire income from wheat in that 
year, and over a billion dollars in 
terms of buying power and debt- 
paying power, as $1 in new wealth 
is estimated to be equal to $10 in 
credit. 
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Copra is free from whatever point of 


origin. Palm oil is free, whale oil 
carries a duty of only 6c a gallon. 

If there was an adequate duty on 
these items, importers would not be so 
ready to bring them in. They would 
do so only where their use in manu- 
facture was absolutely essential, and 
not merely to be used as substitutes for 
the purpose of keeping down the price 
of domestic fats and oils. 


To show specifically how agriculture 
would benefit, let us make the plausi- 
ble assumpiion that effective duties on 
foreign oils would raise the price level 
on animal fats 2c per pound. 


$72,000,000 Gain for Hogs. 


How would this benefit the livestock 
grower? 


First take hogs. The yield of edible 
and inedible grease from an average 
weight 250-lb. hog, including lard, is 
approximately 16.12 per cent or 40.3 
lbs. A 2c per pound increase in the 
price level amounts to 80.6c per hog. 
The slaughter in 1931 was 71,157,000 
head. Multiplying this figure by 80.6c 
we have $57,352,542.00. 


In these figures fat backs have not 
been included, but they properly may 
be considered. Fat backs when sold 
as such are sold as a meat cut, but 
when rendered yield approximately 85 
per cent lard. So whether rendered or 
not, on account of this high yield, fat 
backs are an edible grease. The fat 
back is about 7 per cent of the live 
weight of the hog, and in terms of 
grease, taking into consideration the 85 
per cent yield, amounts to 14% lbs. of 
grease per 250-Ib. hog. 


Now, while the light hogs produce 
no fat backs, and since the weights 
under 200 lbs. are about 30 per cent, 
we can eliminate them from our cal- 
culations. But of the remaining 70 per 
cent we still have 49,809,900 hogs from 
the 1931 slaughter from which to fig- 
ure. Following our example through 
at 2c per pound, 14% lbs. of grease 
equals .29%c per hog additional, and 
on 49,809,900 hogs amounts to $14,818,- 
445.00. Add this to the $57,352,542.00, 
and the total amount is $72,170,987.00. 


This is an extremely gratifying sum, 
and practically all of it would go to the 
hog raiser, since the profit margin to 
the slaughterer is fractional. 


Gains for Other Animal Fats. 


Now that we have shown what a 2c 
per lb. increase in the price level would 
do for hogs, from which most of our 
animal fats are derived, we should not 
overlook cattle, calves, sheep and 
lambs, even though the results are less 
formidable. 


Edible beef fat—including oleo stock, 
edible tallow, inedible prime tallow, No. 
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2 tallow and brown grease—averages 
about 37 Ibs. per head of cattle. Carry- 
ing our example through in the same 
manner as before, a 2c per lb. increase 
in the price level of fats, which adequate 
duties on foreign oil could quite con- 
ceivably bring about, would increase 
the value of cattle 74c per head. There 
were 12,156,000 cattle slaughtered 
in 1931. The increase in value to the 
cattle raiser on this basis would be 
$8,995,440.00. 

Calves would yield about 2 Ibs. of 
edible and inedible fat, and sheep and 
lambs about the same amount. There 
were 8,972,000 calves slaughtered in 
1931 and 23,038,000 sheep and lambs; 
total calves, sheep and lambs, 31,830,- 
000 head. A 2c per pound increase on 
only 2 lbs. per animal will show an 
increase in value to the raiser of small 
stock on this basis of $1,273,200.00. 


Aid to Cotton and Cotton Oil. 


Let us look at cotton oil. In the 
1930-31 season 1,442,000,000 lbs. were 
produced. An adequate duty on for- 
eign oils would raise the price level of 
our domestic cotton oil. If it increased 
the level 2c per lb., using the same 
figures as in the foregoing examples 
on animal fats, it would figure on 
1,442,000,000 pounds the sizeable sum 
of $28,884,000.00. 


Examine further and see what effect 
this might have on cotton. Cotton crops 
over the last ten years have run from 
as low as 10,000,000 bales to as high 
as approximately 18,000,000 bales. Fig- 
ure an average of about 14,000,000 
bales, and a 2c per pound increase in 
the price level of cotton oil could easily 
be reflected from these figures to the 
extent of $2.00 on each bale of cotton. 


Looking at it from another angle, 
the total value of the 1931 cotton crop 
was $483,693,000.00 Had the price 
level of cotton oil been only 2c higher, 
the increase in the value of the oil of 
$28,884,000.00 mentioned above, equals 
about 6 per cent of the entire value of 
the 1931 cotton crop. If anyone thinks 
this 6 per cent amounts to nothing, let 
him talk to someone who has an in- 
terest payment to make on a mortgage. 


Other Agricultural Products. 


The same benefits would apply to 
corn, soy beans and peanuts—in ac- 
cordance with their importance in oil 
production. While of course the vol- 
ume of these latter oils is small in 
comparison with cotton oil, neverthe- 
less production of all vegetable oils in 
American could be increased if this tre- 
mendous flow of foreign oils was cur- 
tailed so that our domestic producers 
would have the incentive to expand. 

In 1931 there were 166,000,432 Ibs. of 
crude peanut oil, corn oil and soya bean 
oil produced; 2c per pound added to the 
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value would have been $3,320,008.00. 
Here is a summary of the increase 

in values which satisfactory duties on 

foreign oils could easily bring about: 


Hogs $72,170,987 
Cattle 8,995,440 
Small Stock 1,273,200 
Cotton oil 28,884,000 

Peanut, corn and 
soya oil 3,320,008 
$114,643,635 


This sum represents almost one-half 
the entire income from wheat in 1931, 
and in terms of buying power and debt- 
paying power over one billion dollars, 
for we have seen it estimated that one 
dollar in new wealth is equal to ten 
dollars in credit. To anyone who has 
not had the opportunity to study this 
subject these figures should be a strik- 
ing revelation. 

In the figures referred to the farm 
income from milk amounts to almost 
25 per cent, and this suggests butter. 
Annually about 200,000,000 Ibs. of for- 
eign oils are brought into this coun- 
try for margarine. Now, for those 
who prefer margarine on account of 
the price, let us say that we can and 
do make very satisfactory margarine 
from domestic oils and edible fats, and 
both our butter and domestic margar- 
ine should be protected against these 
foreign substitutes. 

Are Foreign Oils Needed? 

Those manufacturers who oppose 
adequate duties on foreign oils contend 
—and let us take cocoanut oil for an 
example, since that is the largest im- 
portation—that it does not compete 
with domestic oils, since we do not pro- 
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duce copra in this country. Of course 
the argument is absurd, for while 
everyone knows we do not produce 
copra here, we do produce cotton oil, 
other vegetable oils and animal fats, 
and cocoanut oil is in direct competi- 
tion with these home products. 


It is argued by the soapmakers who 
are large users of cocoanut oil that this 
item is absolutely essential in soap. 
But as a matter of fact the amount 
used in soap formulas varies according 
to the price. 


With the quarter ended September 
30, 1932, tallow showed the greatest 
disappearance in the history of the 
United States, and the reason is very 
evident. Tallow was the cheapest fat 
on the list, and naturally less foreign 
oils were required in formulas. 


So too much credence cannot be 
given the contention that manufac- 
turers cannot get along without for- 
eign oils. No doubt for certain soaps 
some cocoanut oil is necessary, but as 
Dr. Alonzo E. Taylor of Stanford Uni- 
versity states, these soaps constitute 
a very small volume of the soap manu- 
factured in the United States. 


Forced to Foreign Labor Level. 


In the report No. 41, second series, 
to Congress by the United States Tariff 
Commission, we find the following 
clause on palm oil and whale oil: “Prac- 
tically the whole of the 253,000,000 
pounds of these oils used in the soap 
industry in 1929 may be taken as tech- 
nically interchangeable with domestic 
inedible tallow.” On cocoanut and palm- 

(Continued on page 27.) 











WHERE OVEN BROWNED HAMS ARE BAKED AND PACKAGED. 
The best meat product is at a distinct merchandising disadvantage if not offered 


for retail sale in an attractive, appealing manner. 


Karl Seiler & Sons, Philadelph 


Pa., produces a quality baked ham which has a wide distribution in New Englan 


and the Middle Atlantic states, and sales of which are growing. To the log 
package—unusual as well as attractive—must be given much of the credit for the 


wide customer acceptance of this product, executives of the company say. 


The hams are baked in revolving, gas heated ovens for just the proper length 
Note the thermometer in position on the ovens 


of time at the correct temperature. 
to be easily read. 
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THE NATIONAL PROVISIONER 


Unusual Carton Wins Attention 


For a Quality 


That the attractive container is 
a valuable aid in merchandising 
meat products, building consumer 
demand and good will, and induc- 
ing housewives who never before 
have purchased the particular 
brands to try them, is no longer 
questioned. 

Today it is not a matter of 
whether or not a packer will use 
wrappers and packages, but rather 
what types, styles and designs 
will produce the best results for 
him. 

While it is coming to be appre- 
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OVEN BROWNED (‘- 
1A STYLE HAM 
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Meat Product 


In the July 16, 1932, issue of THB 
NATIONAL PROVISIONER was described 
an outstanding package for baked hams 
used by Arnold Bros., packers, Chicago. 
This package, which has been unusually 
successful in selling its contents, is 
printed in four colors, in the form of 
a Southern mansion. 

Not only is it attractive in itself, 
suggesting the good cooking of the 
South and the hospitality usually asso- 
ciated with that section of the country, 
but emptied it provides a plaything for 
the children of the family. The com- 
bination of attractiveness, appetite ap- 
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ITS UNUSUALNESS ATTRACTS ATTENTION. 


There are a number of outstanding features in this log cabin container for baked 
hams. It is unusual and attracts attention for this reason, but in addition it is 
attractive and outstanding. Its appeal to the children after the contents have been 
removed is a factor of no slight importance. Due to its difference from the usual 
Tun of meat packages retailers are prone to feature it in window and store displays. 


The ham is wrapped in amber Cellophane 


ciated that certain fundamentals 
of package design must be fol- 
lowed for best results, after all 
the real test of a package is the 
influence it has on sales. 

Quite often an otherwise un- 
attractive container will make a 
decided hit with consumers and 
retailers, due to unusualness, util- 
ity or some other feature, while 
one on which a great deal of care 
has been bestowed will not go over 
so big. 

In the latter case there is, of 
course, a reason, which the pro- 
gressive packer will attempt te 
find and correct. 


before packing in the container. 


peal and utility have enabled it to do 
an excellent job in aiding wide distribu- 
tion for a high quality product. 

Appeals Combined in One Carton. 

A baked ham container designed 
along similar lines is being used by 
Karl Seiler & Sons, Philadelphia, Pa., 
for “Oven Browned” ham, a high-class 
baked product that is finding a wide 
market throughout the Middle Atlantic 
states. As will be seen from the ac- 
companying illustration, this package 
is shaped in the form of a log cabin, 
at the door of which is a pioneer house- 
wife using a skillet as a gong to an- 
nounce dinner to her hungry family. 


The ham, done to a turn and decor- 
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ated with cloves and fruits, is wrapped 
in amber Cellophane before being in- 
cluded in the package. Here again un- 
usualness, attractiveness and utility 
having been combined in a manner that 
makes the container effective as a help 
in selling a quality food product. The 
package opens through the top, and 
when empty makes good will with the 
children of the family. 

“This package is copyrighted and has 
been an important factor in sponsoring 
the sale of our ‘Oven Browned Virginia 
Style Ham,’” says Walter Seiler, pres- 
ident of the company. “In these days 
of keen competition and an unusual de- 
gree of alertness on the part of con- 
sumers, the kind of container used is a 
very material factor in building meat 
sales. 

“Certainly nothing is more potent to 
bring to the attention of the buying 
public the desirability of a meat prod- 
uct than an outstanding package. This 
has been our experience in merchandis- 
ing this ham. We enjoy a distribution 
from Maine to Virginia and as far west 
as Pittsburgh on this product, and our 
sales are growing.” 

Another advantage containers of this 
type enjoy is the willingness with which 
retailers feature them to dress up win- 
dow and store displays. They stand 
out, however, wherever they are placed, 
due to their unusualness, and for this 
reason they attract much more than the 
average share of attention. 

fe 


DESIGNING COUNTER CARTONS. 


Why is wrapped sliced bacon placed 
crosswise in the counter display carton? 
There is a very good reason—it makes 
a better appearance when packed in this 
manner. 


Frankfurters should also be placed 
crosswise in the counter display carton. 
In this position they appear larger and 
more appetizing than when placed 
lengthwise. Most packers, on the other 
hand, pack wieners lengthwise of the 
carton. In this position length is em- 
phasized and circumference minimized. 
Whenever a new counter display car- 
ton is being designed, it generally is 
wise to do a little experimenting to 
determine how the product will appear 
before the size of carton is decided. 


Packers who have designed display 
cartons of which they are proud some- 
times are disappointed because retailers 
do not share their enthusiasm and do 
not display the cartons to the extent 
it is believed they should. Usually 
there is a reason. 

—-—e- —— 


TEST YOUR PORK SCALES. 
How often do you test the scales in 
your pork department? Read “PORK 
PACKING,” The National Provisioner’s 
latest revision of “The Packers’ En- 
cyclopedia.” 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Hot Hog Cooling 


Use of unit coolers in hot hog coolers 
is being considered by a packer who is 
remodeling part of his plant. He sub- 
mits a plan for this installation which 
may not bring best results. He says: 
Editor The National Provisioner: 

We are contemplating repairs and renewals in 
our hog coolers, and would appreciate your opinion 
and any information you might have to offer in 
regard to coil type air conditioners. Has this 
type of refrigeration been used with satisfactory 


results in hog chilling and in lamb and hog stor- 
age coolers? 


The ceiling and walls of our present boxes are 
covered with moisture, and with this air cooling 
we could no doubt dry out the box, but are afraid 
of excessive shrinkage in our hogs and lambs. 
Our plant is an old one and the present layout 
does not warrant the installation of new boxes 
and new costly machinery with complete auto- 
matic control. We are handling 150 to 200 hogs 
and 50 to 100 lambs per day. 

An engineer who recently made a 
survey to determine the extent to which 
unit coolers are used in hot hog coolers 
could find only one such installation. 
Results in this case were apparently 
satisfactory as far as cooling was con- 
cerned, but the packer had no figures 
or information regarding the percent- 
age of shrink in the carcasses. 


The unit cooler is an efficient and 
economical piece of refrigerating ap- 
paratus, and undoubtedly it can be used 
in the hot hog cooler to advantage in 
many instances, particularly in the 
small plant. However, the unit cooler, 
like any other piece of meat plant 
equipment, possesses certain definite 
characteristics which should be taken 
into consideration when making the in- 
stallation. 


The success this inquirer would ob- 
tain by installing a unit cooler in the 
location shown on the sketch submitted 
would depend, in some measure at least, 
on the rapidity with which he desires 
to chill his hogs. 


There appear to be some objections 
to the layout for this inquirer’s coolers 
as shown on the sketch he submits. Per- 
haps the principal one is the distance 
from the unit cooler to which the cold 
air must be carried, and it appears 
doubtful that uniform temperatures 
could be maintained. 


It is obvious that, if quick chilling is 
to be done in that section of the room 
farthest from the unit cooler, then tem- 
peratures in the neighborhood of 32 de- 
grees Fahr. must be maintained. This 
means that the temperature of the air 
leaving the unit cooler must be con- 
siderably lower than this. The result 
of this long air travel probably would 
be that hogs closest to the cooler would 





TO LARD ROLL BRINE 


NOT A PRACTICAL LAYOUT. 


The unit cooler may be used success- 
fully in the small hot hog cooler, but 
it should be given the opportunity to do 
a good job. Properly installed it can be 
made to give low, even temperatures 
throughout the room and to move a large 
volume of air at a rather slow velocity. 

The layout shown here—which was sug- 
gested to one packer—probably would be 
unsatisfactory because of the compara- 
tively long distance of air travel. To 
secure rapid chilling at the far end of the 
room, temperature of the air at the point 
where it leaves the cooler would have to 
be low and the air movement would have 
to be rapid. This probably would result 
in freezing the carcasses close to the 
cooler before those farthest away were 
properly chilled. Also, shrink probably 
would be high. 

A better plan in this case would be to 
install two smaller unit coolers, one at 
each end of the room, reduce the initial 
air temperature and slow up the air move- 
ment. While the first cost would be 
somewhat more than if only one cooler 
were used, this would be more than jus- 
tified in the better results secured and 
the saving in shrink. 


be frozen before hogs at the far end of 
room were thoroughly chilled. Also a 
rather high ‘air velocity would have to 
be maintained. This, with the tempera- 
ture differential of the air from the 
cooler and the hogs, probably would be 
conducive to somewhat heavy shrink. 


Unit coolers are being used success- 
fully to chill beef, and under proper con- 
ditions doubtless could be used for hogs. 
There is a continual temptation, how- 
ever, to save on first cost by using 
fewer unit coolers than would give the 
best results. A somewhat higher first 
cost for more coolers to get better air 
distribution at lower velocities would 
be real economy. 


Undoubtedly this inquirer is familiar 
with the side spray type of refrigera- 
tion. This moves a large volume of 


air, yet experienced meat packers are 
of the opinion that one spray cannot 
successfully handle a cooler room width 


greater than 32 ft. This packer pro- 
poses to chill a space 45 ft. long from 
one duct placed at one end of the room, 
The situation appears to be one where 
unsatisfactory results will be obtained. 


There would seem to be little risk in 
experimenting with unit coolers for the 
hot hog cooler, but an arrangement 
should be worked out whereby there 
would be short air travel. Also an 
effort should be made to keep the air 
movement speed low. Therefore one 
unit cooler should not be placed at one 
end of the room. Either it should be 
placed in the center of the: area or two 
coolers should be figured on, one at each 
end of the room. In this event, of 
course, proper arrangements should be 
made for the air to return to the unit 
coolers. : 
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Pork Sausage Color 


There appears to be a good deal of 
trouble among sausage makers in main- 
taining color on fresh pork sausage. 
This should not be difficult if strictly 
fresh trimmings are used, if the prod- 
uct is handled right throughout the 
manufacturing process, and if the fin- 
ished sausage is held at low tempera- 
tures. One packer says: 


Editor The National Provisioner: 

We are having trouble keeping good color on 
our fresh pork sausage. Our color holds up only 
about 48 hours, while one of our competitors 
makes sausage that keeps four days and four 
nights without discoloring. Can you give us any 
suggestions? 


This inquirer does not state what his 
formula is nor how he handles this 
product. 


To prevent high-grade pork sausage 
from becoming gray in a short time, 
the meat should be very cold before 
grinding and the equipment should be 
rinsed with ice water to help keep the 
meat cold. The meat is ground through 
the 3/32-in. plate or rocked. 


When the sausage is stuffed there 
should be cracked ice on the table and 
the stuffer should be washed out with 
ice water before it is loaded. If fresh 
pork sausage is once allowed to get 
warm it will start to cure and lose its 
bright color. As fast as a rack of sau- 
sage is stuffed it should be rolled into 
the cooler and kept there at 2 degs. 
above freezing. 

Another practice which contributed 
to good color is to first run the pork 
through the 1-in. plate, then put in the 
mixer and add the seasoning, thorough- 
ly mix, then run through the desired 
plate, keeping the product cold all the 
time. This will make the sausage more 
grainy, and it will hold its color much 
longer. However, it does not show the 
amount of lean that it ‘does if handled 
in the usual way. 
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Making White Franks 


An Eastern wholesaler who manufac- 
tures a good deal of his sausage asks 
how to make a white frankfurter. He 
says: 

Editor The National Provisioner: 

Our trade is asking for a white frankfurter. 
We have tried to make this with the regular beef 
and pork formula, but do not get the color we 
want on the product. Can you give us formula 
and directions for making a white frankfurter? 

To make a white sausage or white 
frankfurter, use 

55 Ibs. regular pork trimmings 
45 lbs. fresh veal. 

Instead of curing the meats in ad- 
vance, add % oz. nitrite dissolved in a 
quart of cold water to the meat in the 
chopper when the seasoning is added. 

The veal trimmings should be very 
cold, so they can be chopped a long time 
without heating. The longer they are 
chopped the whiter they will get. Ice 
may be added to the veal during the 
chopping process, but at no time should 
the meat be permitted to reach a tem- 
perature over 65 degs. F. After the 
veal is thoroughly chopped add the nit- 
rite, the regular pork trimmings and 
the following seasoning: 

8 oz. sugar 

2% Ibs. salt 

7 0Z. pepper 
. Mace 

% oz. ground caraway 

3 oz. coriander 

% oz. ground celery seed 
% oz. cardamom. 

Chop, without additional ice, until the 
mixture is of a fine consistency. 


The product may be stuffed in wide 
sheep casings or the small-size cellulose 
casings designed especially for frank- 
furters. 


After stuffing, hang over night in the 
cooler and smoke the following day. 
Before smoking the product should hang 
in natural temperatures for an hour or 
two. 


This formula provides a highly-sea- 
soned white frankfurter which takes a 
fine smoke and presents a striking ap- 
pearance. 

fe 


AMMONIA MASK BULLETIN. 


Ammonia masks are standard aux- 
iliary equipment in the power depart- 
ments of most meat plants. They may 
not be required for long periods, but at 
any time situations may develop when 
they will be needed, and needed badly, 
to make necessary repairs without dis- 
tupting refrigerating service through- 
out the plant. A new bulletin, in which 
is described the ammonia mask manu- 
factured by the Mine Safety Appliance 
Co., Pittsburgh, Pa., has been issued re- 
cently. This mask was the first canister 
type approved by the U. S. Govern- 
ment. Its design and construction have 
been improved from time to time to 
meet changing conditions. Copies of 
the bulletin may be obtained by ad- 
dressing the company. 
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| Operating Pointers 
For the Superintendent, the En- 
gineer, and the Master Mechanic 


BABBITTS AND BABBITTING. 
By W. F. Schaphorst, ME. 

In view of the fact that from 20 to 
30 per cent of the power loss is gen- 
erally absorbed by bearings in the form 
of friction, it is very important that 
the bearings be properly babbitted. 
Each bearing, whether ball bearing, 
roller bearing, or plain, absorbs a cer- 
tain amount of power. Multiply that 
power by the number of bearings 
throughout the plant and the total loss 
will probably astound you. 

If they are plain bearings, do a good 
job of babbitting, then oil the bear- 
ings properly. The difference in drag 
of each bearing will be immediately 
noticeable and probably measurable. 
Multiply that difference by the num- 
ber of bearings in the entire plant and 
you have the total saving in power. 
The saving in wear due to proper 
babbitting is often just as important as 
the saving of power. Furthermore, the 
less friction the less oil consumption— 
another saving and often a very im- 
portant one. 


Of course, no surfaces are perfectly 
smooth. They may feel smooth to one’s 
finger tips but under a magnifying 
glass the surfaces may be found to be 
decidedly rough, with multitudinous 
small hills and valleys. The good bab- 
bitt metal is that which will produce 
a@ very smooth mirror-like surface on 
which the hills and valleys will be re- 
duced to the very minimum. 

Contrary to most beliefs, lead would 
make a very good anti-friction ma- 
terial if it weren’t so soft. Its co- 
efficient of friction is very low, and it 
can be plastered down so that the hills 
and valleys are almost invisible even 
under the most powerful microscope. 
To make lead harder so that it will 
hold up the load antimony usually is 























Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
take-off and curing of hides and 
skins, 

Complete directions for the proper 
handling of hides and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
5-cent stamp: 

The National Provisioner: 

Old Colony Bldg., Chicago, III. 

Please send me copy of directions 
tor take-off and curing of hides and 
skins. 


See ewer enter eeereeeeereseeee 


CeCe eee eee eee ewe nesses esesee 
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added. Copper and tin are then added 
to create toughness and hardness.- In 
addition, tin acts as a solder in uniting 
all of the metals. 


Purchasers of high grade machinery 
should see that no bearing in any ma- 
chine is subjected to a load greater than 
2,500 Ib. per sq. in. That is the very 
maximum. For ordinary operation, 
keep the load below 1,500 Ib. per sq. in. 
You can then be pretty sure of long 
service provided the correct babbitt 
metal is used and the bearings are 
properly lubricated. 


There is a babbitt commonly used 
known as “genuine babbitt” which is 
very strong and tough, being made up 
of 80 to 90 per cent of tin. But in 
modern bearings we seldom have any- 
thing but compressive stresses within 
the babbitt so why should the babbitt 
contain so much tin? It may generally 
be regarded as good practice to reduce 
the percentage of tin as much as pos- 
sible. Bearing metals cost considerably 
less, and naturally give better service 
if they contain a larger percentage of 
lead and just the right amount of tin. 
They will stand higher speeds and ab- 
sorb less power. In a great many in- 
stances genuine babbitt bearings have 
given trouble and have been replaced 
by lead base babbitt and no more 
trouble has been experienced. 

As for price, never buy a bearing 
metal on a cost basis. First think of 
the bearing—of the transmission prob- 
lem and then pick out the metal that 
best cares for the problem. 


The following metals are the ones 
that are the most used in making bab- 
bitts: Lead, tin, antimony, cooper and 
bismuth. 

The principal trouble with lead is 
that it melts at a trifle over 600 degs. 
Fahr. and is very soft. However, it 
has a lower coefficient of friction than 
any other metal, being in that respect 
similar to graphite. To make the bear- 
ing metal tougher, stronger and more 
dense, add tin. Tin lowers the melting 
point and increases the friction. Tin 
melts at a temperature close to 450 
degs. Fahr. 


Unlike tin, antimony raises the melt- 
ing point. It makes the bearing metal 
still harder. It also reduces friction. 
By reducing friction the tendency to 
heat is also reduced. Antimony melts 
at a little less than 1,200 degs. Fahr. 
It tends to make the metal brittle. All 
in all, antimony is a “pretty good 
metal” for bearings. 

Copper increases the melting point 
and makes the metal tougher and 
harder. At the same time it increases 
the friction. Its melting point is the 
highest of them all, being over 1,900 
degs. Fahr. Copper should be used very 
sparingly in bearings. 

To prevent shrinkage of the bearing 
metal, add bismuth. Bismuth also re- 
duces friction. It melts at a tempera- 
ture of slightly over 500 degs. Fahr. 
One of the objections to bismuth 
though, is its cost, being over $2.00 
per lb. 

Occasionally aluminum is mixed in 
bearing metals. It melts at 1,160 degs. 
Fahr., adds toughness and serves as a 
flux. At the same time it increases 
friction. One cannot recommend a very 
liberal usage of aluminum or copper. 
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Chains & Voluntary Chains 


News and Views in This New Field 
of Meat Distribution. 








VOLUNTARY CHAIN MEAT PLAN. 


The first and one of the largest vol- 
untary chain organizations — Inde- 
pendent Grocers’ Alliance of America— 
announces a new service to be extended 
to I. G. A. members in 42 states, which 
will feature combined lectures and dem- 
onstrations on modern meat cutting 
and merchandising. 


The new program, designed to help 
I. G. A. members render a new and 
improved service in their meat depart- 
ments, calls for a series of retailer 
meetings in more than 150 cities 
throughout the United States during 
the next six months. 


I. G. A. merchants, their meat cut- 
ters, clerks and all other employes will 
have the opportunity at these sectional 
meetings to see and hear about new and 
practical retail meat cuts, how to pre- 
pare and display them, how to cook 
them and how they are best served. 
The selection of vegetables to go with 
the meat, various combination dishes, 
and the part meat plays in the human 
diet are some of the other subjects 
which will be covered. 


Elimination of unnecessary waste in 
retail cutting will also be stressed as a 
means of insuring customers greater 
meat values. 


Groups of sectional retail meetings 
will be sponsored by I. G. A. whole- 
salers in their respective territories, so 
that every merchant and his entire 
sales force will have the opportunity 
to attend at least one complete demon- 
stration and lecture. Through the 
courtesy of Swift & Company, the dem- 
onstrations will be in charge of expert 
meat cutters and merchandising au- 
thorities. 


“More and more I. G. A. stores have 
added meat departments in the last 
year,” says E. G. Hoencke of I. G. A. 
Headquarters. “Fresh fruit and vege- 
table lines have been widened and many 


bakery departments have been installed 
to meet competition with complete 
stocks of food merchandise. I. G. A. 
headquarters has keyed all its field op- 
erations and promotion work to en- 
courage this trend toward the com- 
plete food mart. Many of our newest 
stores recently opened in Colorado and 
other Western states are complete food 
stores. A great majority of the stores 
which have been opened on the Pa- 
cific Coast include meats, fruits and 
vegetables and other related food 
lines.” 

To supplement the actual demonstra- 
tions I. G. A. will distribute booklets 
and merchandising broadsides dealing 
with all phases of profitable meat cut- 
ting and merchandising. 
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CHAIN STORE NOTES. 

Sales of Great Atlantic & Pacific 
Tea Co. for the five weeks ended April 
1 totaled $74,981,144, compared with 
$88,923,239 for the corresponding weeks 
of 1932, a decrease of 15.68 per cent. 
Average weekly sales during March 
were $14,996,229, against $17,784,648 in 
March, 1932. Tonnage sales at 495,192 
tons were 4.28 per cent under those 
of a year ago. 

Jewel Tea Co. sales for the four 
weeks ended March 25 were $736,815.28, 
as compared with $893,726.15 for paral- 
lel weeks of 1932, a decrease of 17.56 
per cent. The average number of sales 
rcutes in 1933 was 1,342, against 1,335 
in 1932. For the first twelve weeks of 
1933 sales at $2,282,232.24 showed a de- 
cline of 15.04 per cent from those of a 
year earlier. The company’s subsidiary, 
Jewel Food Stores, Inc., controlling 87 
stores, had sales totaling $315,395 for 
the four weeks ended March 25, and 
for the twelve weeks of 1933 sales 
totaled $927,153. 

Kroger Grocery & Baking Co. is re- 
ported to plan closing between 300 and 
400 of its stores in the course of the 
current year, practically all of which 
are small neighborhood units. 


An ordinance has been introduced in 
New York City board of aldermen to 
license chain stores on a graduated 
basis of fees, ranging from $25 each 
for two to five stores, to $250 per store 
for groups of 25 or more stores. The 
purpose is admittedly to raise revenue. 


——e—__ 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, April 20, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on April 13, 1933: 

Sales. High. Low. 

Week ended Apr. Apr. 

Apr. 20. —Apr. 20.— 20. 13. 

Amal. Leather. 100 1% 1% 1% 
Do. Pfd. 1 


\ 7 
Amer. H. & L. 500 41g 4 414 3 
Do. Pfd 22 


Do. B. 
Do. Ill. 13 
Do. Del. Pfd. 500 55 53% 55 49% 
Barnett Leath.. .... “se 
Beechnut Pack. 6,300 
Debows, OM. 6G... ces. 


) Saep 85 
Brennan, H. C. .... bone 19 
Chick ©. Oil... 900 138% 10% 18% 9% 
Childs Co. .... 500 3% 3 3% 3 
Cuda Pack... 800 31% 31% 31% 26% 
First Nat. Strs. 8,200 5254 51% 525% 47% 
Gen. Foods ....35,400 28% 27% 28% 2556 
Genes GO. canes 9,800 6% 55. «BY 556 
Gr.A&P1istPfd. 200 120 120 120 120 


Do. New .... 220 152 , 
Hormel, G. A.. 50 12% 12 12% 
Hygrade Food.. 300 3% 3% 3% 31% 
Kroger G. & B.39,700 2556 231% 255% 20% 


Libby McNeill. 4,450 2% 2 2% 2% 
McMarr Stores. .... vittele sated vive 8% 
Mayer, Oscar... .... ake Baas eons 5% 


Mickelberry Co. 850 45, 4% 4 4 
EEE Tee ee eae 
Morrell & Co... 1,100 31 30% 31 26 
Ps ee Oe De: eens Pane oe one 
Do. B. icon Saree ‘ 
a. ee oe raz odie ales ithe 
Nat. errr, 3,200 14: 14 14 12 
Proc. & Gamb.22,600 Roi 35% aot Eth 
Do. Pr. Pfd. 190 99 98%, 99 
Rath Pack. ... 80 18% 18% 18% 16 


Safeway Strs...15,100 40% % 40% 35 
Do. 6% Pfd. 40 83 83 83 74 
Do. 7% Pfd 120 90 90 90 85% 

Stahl Meyer .. .... ose ecee acee 2% 

Swift & 64,850 14% 11% 14% 10% 
Do. Intl. ....12,700 21% 17% 2 16% 

ry oes cove cece rao 10 

U. 8. Cold Stor. .... sese weue eee 838% 

U._S. Leather.. 2,600 5% 41, 5% 4 

7 spree 9,700 11% 10% i121 9% 
Do. Pr. Pfd.. 700 45 42% 45 40 


Wesson Oil coe 
Do. Pf 


_ . See 

Wilson & Co... 9,400 3 1 3% 
. ay eens a" Hira OR 
Do. Pfd...... 1,300 . 29 25% 28% 
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Letters to the Editor 


Constructive comments and interesting 
Information invited for this column. Anony- 
mous communications will e 














WHAT’S WRONG WITH SAUSAGE? 
Cincinnati, O., April 8. 
Editor THE NATIONAL PROVISIONER: 


What’s the matter with the sausage 
business today? I have been in the 
sausage business since 1885, and from 
my long experience I should know 
something about it. 

In the old days we had no improved 
working implements such as we have 
today. We had to use our hands, brains 
and skill, to be patient and careful. We 
used only the best lean, heavy steer 
and bull meat (warm), and the best 
heavy corn-fed pork obtainable. The 
best ingredients were used for flavor 
in sausage. In those days a wonder- 
fully appetizing sausage was made, and 
customers would go a long way for it. 

Now, with all modern improvements, 
our standard grades of sausage are not 
like the product made by the old-timers, 
We have in our country the very latest 
improved sausage machinery and the 
finest conditions for making the prod- 
uct. Why not then have the finest sau- 
sage? 

You hear people say today ‘“What’s 
the matter with sausage? We can’t 
get good sausage any more such as 
father used to have.” Let the sausage 
maker of today look back 40 years and 
ask himself why it was that the old- 
time sausage maker produced a far bet- 
ter sausage than we do. 


Yours truly, 
OTTO PESCHLOW. 





REWARD OF SERVICE. 
Chicago, Ill., April 2, 1933. 
Editor THE NATIONAL PROVISIONER: 


To be efficient and capable at any- 
thing requires years of experience with 
a trained background. One of the many 
troubles with business now-a-days is 
that there are too many round pegs in 
square holes. That goes for all kinds 
of business enterprises, includes pro- 
fessions and all other ways and means 
of making a living. 

When in the packing business men 
used to call me up who, I believe, 
thought the “milky way” was or is a 
cow barn—men with no more idea of 
values or what they were trying to 
trade in than a Kilkenny cat has about 
the world’s peace problems. 


Individuality must fit the industry 
and the industry must be fit for the 
individual. Success is captured by in- 
terest and only held by interest; we 
must be interested in what we are 
doing, regardless of financial returns. 

It requires the same interest and 
earnestness to sweep a shop as it does 
to conduct a business. The best sales- 
man isn’t the man that is trying to sell 
all the time, the best buyer isn’t one 
who concentrates entirely on buying. 
The best men in any line of endeavor 
are those who devote a part of their 
time in efforts to render service, men 
who are givers as well as getters. 


Yours for service, 
JOHN W. HALL. 
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NEW ICEFIN MODEL. 


The Icefin cooling unit, used with 
solid carbon dioxide or. water ice for 
cooling truck bodies, consists essen- 
tially of a metal container, with radi- 
ating fins on two sides, in which the re- 
frigerant is placed. The construction is 
such that the air is directed over the 
fins where it is cooled and distributed 
through the refrigerated space. When 
solid carbon dioxide is used and it is 
desired to regulate the temperature 
within the truck, liners are placed be- 
tween the refrigerant and the bottom 
of the unit, the number of liners used 
depending on the temperature it is de- 
sired to maintain. 

Recently Fitz Gibbon & Crisp, Inc., 
Trenton, N. J., manufacturers of the 
unit, have developed a new model 
equipped with a small electric fan to 
increase the quantity of air circulated 





FAN INCREASES COOLING CAPACITY. 


Greater cooling capacity and lower tem- 
peratures are secured in this new Icefin 
model equipped with a fan for forced air 
circulation. The fan is operated from the 
truck battery and consumes about 3 am- 
peres. Full size ice cakes are used as the 
refrigerant. 


over the cooling surfaces. This model 
gives greater cooling capacity than is 
possible with the non-mechanical unit, 
enabling it to cool a larger body and 
maintain lower temperatures. 

The fan operates from the battery of 
the truck, consuming about three am- 
peres, which can be provided by step- 
ping up the generator. The model is 
also equipped with ventilators for natu- 
ral air circulation when, as at night, 
—— of the fan is not necessary. 

is model has been designed to use 
water ice, the ice being placed in the 
unit in full size cakes without crushing. 

fe 


BUILDING WATERPROOFING. 


Transparent surface waterproofings 
applied by brushing or spraying have 
been widely used for years to prevent 
leakage, staining and disintegration of 
Masonry surfaces, including brick, 
stone, and concrete, where the original 
appearance of the surface must be pre- 
served. 

Because of the character of the ma- 
terials used for this purpose hereto- 
fore, it has been impossible to apply 
these on wet walls at low tempera- 
tures. Work could be executed effec- 
tively only on warm, dry surfaces at 
temperatures above 45 or 50 degs. Fahr. 
As a result, this technique has not been 
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Purchasing Departments 


available at all times when the protec- 
tion was most needed—namely, during 
autumn, winter and spring seasons 
when moisture and leakage are both 
prevalent. 

In an effort to overcome this limita- 
tion, Master Builders’ Laboratories, 
Cleveland, O., devoted over three years 
of research to discover a new medium 
which could be applied effectively on 
wet or dry surfaces, and as a result 
have perfected a product known as 
“Masterseal All Weather Waterproof- 
ing” which can be used any time when 
the temperature is above 32 degs. 
Fahr. 

It can be applied, therefore, when 
leakage is most serious, but because the 
work can be executed throughout prac- 
tically the entire year, and can proceed 
practically independent of weather (ex- 
cept when temperatures are below 32 
degs. Fahr. or rain is actually falling) 
the cost from a labor standpoint is 
lower and the risk of faulty work due 
to the presence of moisture in the wall 
is eliminated. 

The treatment is transparent and 
does not change the original appearance 
of the structure. 
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LINK-BELT DIVIDEND. 


The directors of Link-Belt Company 
have declared a quarterly dividend of 
10 cents per share on common stock, 
payable June 1, 1933, to stockholders of 
record as of May 15, 1938. This places 
the issue on a 40c annual basis. The 
directors also declared a regular quar- 
terly dividend of $1.6242 a share on pre- 
ferred, payable July 1, to stockholders 
of record as of June 15. 


At the annual meeting of the stock- 
holders in Chicago Evans Woollen was 
elected a director of Link-Belt Com- 
pany for a term of three years. Mr. 
Woollen, president of the Fletcher 


Trust Co. of Indianapolis. is a member 
of the Indianapolis Bar Association and 
has held important state and federal 
posts. The following directors were re- 
elected for the three-year term: George 
P. Torrence, president, Link-Belt Com- 
pany; Alfred Kauffmann, vice president; 
and Henry F. Pope, president, National 
a & Steel Casting Co., Cleve- 
and. 


ae es 
PAPER PLANTS CONSOLIDATED. 


Paterson Parchment Paper Co., man- 
ufacturers of papers for meat process- 
ing and merchandising uses, recently 
announced the headquarters of the 
company had been permanently estab- 
lished at the modern central manufac- 
turing plant at Bristol, Pa. Manu- 
facturing facilities at the Passaic, N. J., 
plant have been consolidated with 


those at Bristol and operations at the 
former plant have been discontinued. 
The enlarged plant is located about two 
miles northeast from the center of 
Bristol on the main line of the Penn- 
sylvania Railroad. 


TRUCK REFRIGERATOR UNIT. 


Many packers and sausagemakers 
have found the refrigerated truck a 
distinct merchandising asset. With it 
they are able to get products to retail 
outlets in prime condition regardless 
of weather conditions. Meats delivered 
in refrigerated trucks “stand up” bet- 
ter and possess more sales appeal. Re- 
tailers, therefore, prefer that meats be 
kept under refrigeration until deliv- 
ered at their store, and sometimes they 
are inclined to favor the packer or sau- 
sage maker, other things being equal, 
who uses refrigerated trucks. 

Some smaller packers and sausa 
makers, who can distribute their sales 
in small, light trucks, have been placed 
at a disadvantage in some instances 
because of their inability to use refrig- 
erated bodies to advantage. Their 
weight is considerable and the cost has 
been more than some of the smaller 
distributors have felt they could afford, 
taking into consideration the extra ex- 
pense of transporting extra body 
weight. To meet the situation they 
have, in some cases, resorted to various 
expediences, few of which serve ade- 
quately. 

To meet the needs of these small 
mene and sausagemakers, Henry 

essner & Son., Inc., Brooklyn, N. Y., 

has developed a sectional refrigerating 
unit for Ford panel delivery bodies. 
This is a self contained unit, insulated 
on sides, front and rear with 2% in. 
of blanket insulation. Floor is insu- 
lated with cork. Inner walls, ceiling 
and floor are lined with rustproof ma- 
terial. 
_ Either water ice or solid carbon diox- 
ide may be used as the refrigerant, the 
ice chamber being sufficient in size to 
maintain a temperature of 45 degs. 
Fahr. or lower. Access is gained 
through a door in the rear. 

The unit weighs from 175 to 500 Ibs. 
depending on size of body in which it 
is to be installed. Installation of the 
unit in standard panel bodies adds con- 
siderable body strength and rigidity, 
it is stated. Literature describing the 
unit recently has been distributed by 
the company. 
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NEW TRANSPARENT WRAPPER. 


A non-inflammable, transparent cel- 
lulose acetate is among the newer 
wrapping materials for meats and meat 
products. The product is greaseproof 
and waterproof, and it is said not to be 
affected by temperature changes and 
does not expand or contract appreciably 
as a result of changes in atmospheric 
conditions. It is said to have high 
transparency and surface gloss and to 
take printing readily. This new ma- 
terial, which has been given the name 
“Protectoid,” is a product of the Cellu- 
loid Corp., New York and Chicago 
and is supplied in sheets and rolls of 
various thicknesses. It is available in 
two forms—moistureproof and semi- 
moistureproof. Stock sheets are ap- 
proximately 41 to 42 in. 
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Here's where 


Experience counts 


You can buy Cold Storage 
Doors made of many kinds of 
wood, and the names of wood 
sound substantial .... Our ex- 
perience as the largest and 
oldest exclusive manufacturers 
of Cold Storage Doors in the 
world has proven many woods 
unsuitable — claims to the con- 
trary are mere sales bait. 
Jamison Doors have been the 
standard of comparison for 
40 years. Experience is a big 
factor in the selection of a 
Cold Storage Door—consult us. 





Stevenson Standard Cooler 
Door—has no superior in 
efficiency. 


JAMISON CoLp StoraGE Door Co., HAGERSTOWN, Mb., u. s. A. 
JAMISON, STEVENSON & VICTOR DOORS 

BRANCH OFFICES: NEW YORK, 
CHICAGO, CHESTER, PA. 
AGENTS and DISTRIBUTORS: 
DETROIT, ST. LOUIS, ATLANTA, 
MINNEAPOLIS, CLEVELAND, 

,. OMAHA, 
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SOLVES PorRK PACKING 
PLANT PROBLEMS! 


Many Operating 
Tests! 
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SOLVAY 


SODIUM NITRITE 
USP 


A reliable, efficient, and economical cure 


Solvay Sodium Nitrite conforms to the exacting stand- 
ards of the United States Pharmacopoeia. It is manu- 
factured under the strict supervision of The Solvay 
Process Company, America’s oldest and largest pro- 
ducer of alkalies—America’s best-known name in the 
field of alkalies and chemical products. 


Solvay Sodium Nitrite is packed in convenient size 
containers. Available from many warehouses located 
at points of vantage throughout the entire country. 
Write to us for samples, prices and delivery point 
nearest you. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by 


The Solvay Process Company 
61 BROADWAY ranch Offices NEW YORK 


Syracuse — Detroit — Boston — Chicago — Philadelphia 
Kansas City — Indianapolis — St. Louis — Cincinnati 
Cleveland — Pittsburgh 


SOLVAY CALCIUM CHLORIDE 


FOR REFRIGERATION PLANTS 
Safety and economy urge the use of Solvay Calcium 
Chloride as a brine medium. Prevents corrosion. Avoids 
clogging. Reputation tablished th gh years of out- 
standing performance on the job. Write for information. 
Known everywhere as 


“THE SAFE BRINE MEDIUM’ 


























Lohman CIRCULATOR 
—a necessity in your plant 


Placed in coolers, the Lohman 
CIRCULATOR gently moves 
a large volume of air — thus 
equalizing temperature and 
humidity, checking mold 
growth, reducing refrigera- 
tion costs and minimizing 
shrinkage. Immediately 
stops dripping walls and ceil- 
ings. Write for particulars! 


William J. Lohman, Inc. 
62 Ninth Ave. New York City 
re 





























WHEN YOU THINK OF 


INSULATION 


THINK OF 


CoRINCO 


CORKBOARD-CORK PIPE COVERING 
Products and Prices are Right 
CoRK INSULATION CO. Inc 
Gen Offices -154 NASSAU ST. NEW YORK 


Branches in Principal Cities 
In Chicago: CoRINCO INSULATION Co, In 


Send for Catalog <| and Estimates 
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Refrigeration and Frozen Foods 


FROZEN PACK EXHIBIT. 


Exceptionally promising varieties of 
strawberries and peaches for preserv- 
ing by the frozen pack process were 
shown in the frozen and defrosted 
forms by the U. S. Department of Agri- 
culture in a special exhibit at the de- 
partment March 24, 1933. An unnamed 
eastern strawberry seedling, U. S. 660, 
was the outstanding berry of the lot 
and was among the best the frozen 
pack workers have ever preserved. 


Besides the strawberry and the peach 
exhibits, the department showed certain 
raspberries, dewberries, sweet cherries, 
grapes, nectarines, and figs. Although 
not on exhibit, peas, lima beans, as- 
paragus, and rhubarb were also frozen 
in department experiments during the 
last season. 


The exhibit was prepared by the Di- 
vision of Horticultural Crops and 
Diseases. It demonstrated with actual 
preserved fruit the progress made in 
the last year in the work. Specialists 
in fruit breeding, frozen packing, and 
fruit storage pooled their efforts to 
make the frozen tests. 


The fruit exhibited had been stored 
in different types of containers, and had 
been frozen at different rates, but it 
had been stored at the same tempera- 
ture, about 15 degrees F. Most of the 
fruit was grown in the vicinity of 
Washington, D. C., although some was 
shipped to Washington from the de- 
partment’s Frozen Pack Laboratories 
in Seattle, Wash., and Fresno, Calif. 
All the fruit was packed last summer. 


Of the commonly grown eastern 
strawberries which were frozen, the va- 
rieties Big Lake. Big Joe, and Fruit- 
land were especially good, but not equal 
to the seedling 660. Of the commer- 
cial varieties, Klondike, Glen Mary, and 
Redheart ranked next in quality to the 
first ones named. Several other seed- 
ings, No. 903, No. 904, No. 647, and 
No. 722 were also good. 

Among the peaches, varieties which 
were outstanding in appearance and 
flavor were Oriole, Eclipse, Primrose, 
Brackett, Chairs, J. H. Hale, and Late 
Crawford. The widely grown Elberta 
tanked beneath the others named. 

A new Pacific Coast strawberry, 
Corvallis, was outstanding in the experi- 
ments. Other western strawberries 
which preserved well were the Red- 
heart and the Marshall, which is the 
chief one used for frozen pack pre- 
serving in the West. Several seedlings, 
Oregon, No. 81, No. 234, No. 228, No. 
92, and No. 7 were all good. 

In addition to varietal tests to dis- 
cover what variety of peaches or straw- 

Tires preserve best under the frozen 
pack method, the department studied 
the rate of freezing to determine 
whether slow or more rapid freezing 
gave the best results. Rate of freezing 








tests were made with strawberries, 
raspberries, dewberries, cherries, and 
several vegetables. Although no vege- 
tables were exhibited, the experiments 
showed that, in general, there is not 
much difference in vegtables whether 
they are frozen rapidly or slowly. This 
applies also to the berries. The spe- 
cialists found, however, that cherries 
and peaches are generally better when 
frozen slowly. The scientists found, in 
general, that a fruit, to be successfully 
frozen packed, must be put up in air- 
tight containers. 

Of the other berries that appeared 
best with the frozen pack method were 
the red raspberries and the dewberries. 
The differences between slow and rapid- 
ly frozen cherries were especially 
marked as the rapidly frozen ones dis- 
colored badly. 
’ —e— 


MOTOR TRUCK REGULATION. 


If those interests which would benefit 
from federal regulation of motor ve- 
hicle transportation can bring it about 
Congress will give further considera- 
tion to the question at the present spe- 
cial session. Three bills providing for 
regulation already have been introduced 
and at least one other may be sub- 
mitted. 


A bill by Representative Rayburn of 
Texas provides for regulation of com- 
mon carriers and contract carriers of 
both passengers and property in inter- 
state commerce. Common and contract 
trucks are required to secure permits 
which will be issued upon a showing 
of financial responsibility. A bill intro- 
duced by Representative Bacon of New 
York is by far the most drastic of those 
offered, and would subject interstate 
motor carriers to every regulation now 
imposed on the railroads except those 
regulations which are not applicable by 
reason of the physical differences be- 
tween highway and rail transportation. 

A bill offered by Representative 
Boland of Pennsylvania proposes that 
a truck of a capacity of one and one- 
half tons and less shall pay 2 cents 
per mile tax; a truck with a capacity 
of more than one and one-half tons, 
3 cents per mile. The Bureau of Inter- 
nal Revenue is suggested as the body 
to administer the act. A bill being pre- 
pared with the advice of the National 
Association of Rail and Public Utilities 
Commissioners, Association of Railway 
Executives, American Electric Railway 
Association and American Freight 
Carriers’ Association will provide that 
every contract carrier bus and truck 
in interstate commerce shall be required 
to take out a certificate of public con- 
venience and necessity, and shall be 
regulated as to rates by the Interstate 
Commerce Commission. It will also pro- 
vide, it is asserted, that all contract 
carriers in interstate commerce be re- 
quired to take out permits and to op- 
erate under minimum rates prescribed 
by the commission, the owners of the 
vehicles being required to register 
oe vehicles and pay an annual license 

ee. 


REFRIGERATION NOTES. 

The Veterans’ Administration has let 
a contract for a ae and ice 
making plant at Fort Miley, San Fran- 
cisco, Calif. 

A new loading dock has been con- 
structed at the plant of the National 
Ice & Cold Storage, Santa Rosa, Calif. 

Freer & Willianis are constructing an 
ice manufacturing and cold storage 
plant on Locust st., Mt. Sterling, Ky. 

Schuylkill Ice & Cold Storage Co., 
Lansford, Pa., is reported to be negoti- 
ating a lease for property for the pur- 
pose of establishing an ice manufactur- 
ing plant. 

Union Ice Co., Chula Vista, Calif., is 
planning to construct a $20,000 cold 
storage holding room and car icing dock 
at Boal Station. 

_Superior Ice Co., Dallas, Tex., is plan- 
ning to erect an ice manufacturing plant 
to cost about $30,000. 

Diamond Ice Manufacturing Co., Bay- 
boro, N. C., recently completed the con- 
struction of a 20-ton ice manufacturing 
plant. 

Andyo Ice Co., Tulsa, Okla., is plan- 
ning to construct a one-story ice manu- 
facturing and cold storage plant. 

The State Game & Inland Fisheries 
Commission, Winchester, Va., plans to 
erect a $7,000 building for hatching, re- 
frigeration of food and storage of 
equipment for the bass hatchery being 
established in Warren County. 

Petaluma branch of the National Ice 
& Cold Storage Co., Petaluma, Calif., 
is being remodeled. 

Black Mountain Ice Co., Black Moun- 
tain, N. C., has been incorporated with 
a capital of $50,000 by G. H. Huffman, 
C. E. Huffman and E. M. Huffman. 

Local Ice Co., Lexinton, Ky., has been 
emperetes with a capital of $50,000 
by Clyde E. Buckley. 

Plans are being made to construct 
an auxiliary refrigerator at the munici- 
pal abattoir, Beaumont, Tex. 


pe ee 
FRICK ADDS TO LINE. 


Fourteen sizes of low pressure re- 
frigerating units charged with methyl 
chloride have been added recently to 
the line of the Frick Company, Waynes- 
boro, Pa. These small machines, driven 
by motors of one-fourth to three horse 
power, are suitable for commercial in- 
stallations, and are readily adapted to 
use with freon when required. With 
the addition of these new machines to 
its line of refrigerating equipment, the 
Frick Co., which is this year celebrat- 
ing its 80th anniversary, is in a posi- 
tion to meet the requirements of prac- 
tically all needs, whether it be for ice 
making plants or refrigerating systems 
using ammonia, carbon dioxide, methyl 
chloride or freon. The new units will 
be handled by the company’s branch 
offices and distributors in more than 
100 cities in the United States and for- 
eign countries. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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HOGS FROM APRIL TO OCTOBER. 

Hog slaughters during April in ex- 
cess of those of April, 1932. 

More favorable supply situation than 
a year ago. 

Combined slaughters of May and 
June larger than in those months last 
year. 


Smaller supplies of hogs from the 
middle of August to the end of the 
crop year around October 1. 


These are predictions of the U. S. 
Department of Agriculture as indicated 
in a discussion of April hog markets 
by C. A. Burmeister of the Bureau of 
Agricultural Economics. Mr. Bur- 
meister’s statement follows: 


The hog market in recent weeks has 
performed very much as it did in the 
early spring of last year. The seasonal 
upswing in prices which was in evi- 
dence through most of January and 
February became more pronounced in 
March, and prices moved up rather 
vigorously during most of last month. 
The advance was largely the result of a 
seasonal reduction in marketings and it 
carried the weekly average at Chicago 
up about 65 cents per 100 pounds from 
the low point of late February, and 
more than a dollar above the low point 
of last December. 

The rise ended about two weeks later 
than the March advance of last year, 
and during the last three weeks prices 
have been slowly declining. About half 
of the rise last month has now been 
lost. The top price at Chicago in March 
was $4.40 and the average for the 
month was $3.88. This was the high- 
est monthly average since last Sep- 
tember, but was about 50 cents lower 
than the March average of last year. 

Slaughter supplies in March numeri- 
cally were slightly smaller than those 
in March last year, but on a weight 
basis they were about the same, or 
slightly larger, as average weights 
were somewhat heavier. Although 
marketings in recent weeks have in- 
cluded an increasing proportion of hogs 
from the pig crop of last fall, more 
than half of the supply has consisted 
of hogs from the 1932 spring pig crop. 
Apparently considerable numbers of 
these latter hogs were held on farms 
for April marketing, and as a result 
slaughter supplies and average weights 
during the last two weeks were con- 
siderably greater than in the corre- 
sponding period of last year. 

Most public markets in the South 
and in the Eastern Corn Belt had con- 
siderably larger receipts of hogs last 
month than in March last year, where- 
as receipts at Chicago and at the mar- 
kets in the Western Corn Belt were 
much smaller than a year earlier. Re- 
ports from the Western Corn Belt indi- 
cate that producers in that area will 
not sell their fall farrowed hogs hur- 
riedly, as they were compelled to do 
last spring because of feed shortage. 
With plentiful supplies of corn on hand, 
their fall farrowed hogs will sy 
be marketed fairly uniformly throug 
the late spring and summer. 

The number of hogs slaughtered un- 
der federal inspection during the first 
six months of the current marketing 
year which began with last October 
was about 10 per cent smaller than 
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that of the corresponding period in the 
previous marketing year. This per- 
centage decrease is about in line with 
the indicated decrease in the 1932 
spring pig crop in the Corn Belt States, 
shown by the pig survey made last 
year. The decrease in numbers, how- 
ever, was offset to some extent by the 
heavier weights at which hogs have 
been marketed. The average price paid 
for hogs slaughtered during this six 
months, October to March, was about 
$3.27, as compared with $4.20 paid in 
the corresponding period a year earlier. 

The export situation is still unfavor- 
able and shipments of pork and lard 
from this country continue at relatively 
low volume. Pork exports in February 
were 11 per cent less than in February 
last year and 64 per cent smaller than 
the 5-year average for the month. Lard 
exports were smaller than in February 
of the previous year and were about a 
fifth smaller than the 5-year February 
average. Lard exports in March ap- 








Farm Bill Held for 
Price Inflation Rider 


Consideration of the farm relief 
bill in the U. S. Senate was about 
completed this week, the net re- 
sult being the addition of beet and 
cane sugar to the basic agricul- 
tural commodities to come under 
the regulations of the measure. 

Final passage was delayed by 
the plan of the President to attach 
as an amendment to the bill his 
newly-framed inflationary 
measure. 


This provides for a 8 billion dollar 
expansion of government credit, either 
by purchase of existing government ob- 
ligations in the open market or the 
issuance of greenbacks; use of the lat- 
ter, if issued, to meet maturing govern- 
ment obligations; reduction of the gold 
content of the dollar not more than 
50 per cent to protect American export 
trade against depreciated foreign cur- 
rencies, and to bring about an inter- 
national agreement to stabilize mone- 
tary standards; to accept silver in pay- 
ment of war debts up to 100 million 
dollars, to coin such silver and use it 
for U. S. obligations. 


In other words, the United States— 
already off the gold standard by Presi- 
dential decree this week—would by this 
legislation try to adjust both domestic 
and foreign trade and credit situations 
at one swoop. 

It was also suggested that successful 
operation of this measure might obviate 
the necessity for some of the regulatory 
activities under the farm bill, through 
a rising price movement already under 
way as a result of the inflationary 
policy of the administration. Such a 
view was not unanimous, however. 

It was expected that the completed 
farm bill would finally pass the Senate 
in another week. 
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gecentiy were smaller than those in 
ebruary, whereas pork exports were 
somewhat larger. 

There are some indications now that 
hog slaughter this month will exceed 
that of April last year and be some- 
what larger than average for the 
month. Although total slaughter dur- 
ing the next five months probably will 
not be greatly different from that of a 
year earlier, the supply situation is 
somewhat more favorable than at this 
time last year because of the much 
smaller stocks of hog products in stor- 
age. The reduction in stocks from a 
year ago is equivalent to about 1,400, 
000 hogs, which is approximately 9 per 
cent of the hogs slaughtered under 
Federal inspection during the five 
months, May to September, last year, 

In years of normal distribution of 
slaughter supplies marketings from the 
pig crop of the J fall usually 
increase from mid-April to early June, 
and then fall off until mid-September. 
In the event of a normal distribution 
this year, as seems likely, the combined 
slaughter of May and June is expected 
to exceed that of those two months last 
year, whereas slaughter from mid-Au- 
gust to early October will probably be 
less than in the corresponding period 
a year earlier. 


———— 
CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 


Chicago at the close of business Apr. 
14, 1933, as reported by the Chicago 
Board of Trade, were as follows: 
Apr. 14, Apr. 14, 
1933. 1932. 
P. S. lard, made 
since Oct. 1, 
_ Ree 17,650,188 
kinds o 
lard, Ibs. .... 8,060,683 
D. S.'Cl. bellies, 
made since Oct. 
1, °32, Ibs 9,983,951 
D. S. rib bellies, 
made since Oct. 


Mar. 31, 
1933. 


16,620,966 
6,815,560 


32,594,088 
14,835,001 


9,694,160 17,343,348 


1,601,076 1,585,970 2,152,507 


2,300 


Se 
DANISH MEAT EXPORT QUOTAS. 


Authority has been granted by law 
to the Danish minister of agriculture 
for regulating the export of cattle and 
hogs and products of these animals, 
upon recommendation of the board of 
agriculture. Quota restrictions in nt- 
merous foreign countries are reported 
to have made it necessary to 
measures to regulate exports of these 
products and to apportion them among 
exporters. The practice has been in 
force for some time and it is now 


legalized. 
od 
GERMAN HOGS AND LARD. 


Hog receipts at the fourteen princi- 
pal German markets for the week ended 
April 5 totaled 64,716 head compared 
with 58,739 head a week earlier and 
73,956 a year earlier. Price of hogs per 
ewt. at Berlin for the week ended April 
5 was $7.08 compared with $7.46 the 
previous week and $7.53 a year ago. 
Lard in tierces at Hamburg was qu 
at $6.01 per cwt., compared with $6.13 
the previous week and $7.06 a year 
ago. 


41,700 
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Provision and Lard Markets 


Trade More Active—Market Stronger 
—Hog Run Moderate—Hogs Barely 
Steady — Inflation and Outside 
Strength Are Factors—Cash Trade 
Better. 

Market for hog products the past 
week developed considerably more ac- 
tivity and strength, particularly lard. 
The latter market advanced about 40 
points, and showed a gain of 108 to 114 
points from the season’s lows. July 
and September made new _ season’s 
highs, the latter crossing the 5c level. 
The upturn was in the face of a barely 
steady hog market. However, routine 
conditions had little influence, and the 
run of news, both within and without 
the market, aside from the hog price, 
was constructive. 


The inflationary attitude of the gov- 
ernment overshadowed all other fea- 
tures. This not only served to bring 
about broader speculative interest in 
hog products, but the advancing tend- 
ency of the market caused distributors 
to take hold of cash product more free- 
ly. The statistical position of lard 
again showed up very satisfactorily, 
while the run of hogs to market was 
comparatively moderate. 


Advance in feedstuffs played some 
part in the upturn, particularly the 
new season’s highs in corn. Grain 
strength further emphasized the fact 
that hog products were unreasonably 
low. As a result of the general situa- 
tion, hedging pressure was less aggres- 
sive, and sentiment in the main more 
friendly. The upturns undoubtedly im- 
proved the position of the packer, but 
scattered realizing was encountered on 
the swells. It was feared that any 
sharp upturn in live hogs would result 
in freer country marketings. 


Hog Receipts Moderate. 


At Chicago, top hogs were off mod- 
erately from late last week to 3.75c. 
Average hog price early this week was 
around 3.90c, against the previous 
week’s average of 3.70c, 3.85c a year 
ago, and 7.30c two years ago. 

Receipts of hogs at leading western 
packing points last week were 331,600 
head, compared with 439,400 head the 
previous week and 468,300 head the 
same week last year. 

Average weight of hogs received at 
Chicago last week was 251 lbs., against 
250 Ibs. the previous week, 237 lbs. a 
year ago and 239 lbs. two years ago. 
To some extent the heavier weights 
made up for the lighter marketings, but 
it was rather significant that stocks of 
product are not gaining very rapidly, 
and compared with a year ago are rela- 
tively small. 

Receipts of hogs at 62 markets in the 
United States during March were 
2,638,070 head, against 2,939,072 head 
last year. Local slaughter during the 
month was 1,920,790 head, against 
1,966,315 a year ago. Receipts were 
10.2 per cent smaller than last year, 
and the local slaughter 2.3 per cent un- 
der a year ago. For the three months 
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ended March, receipts totaled 8,725,292 
head, a decrease of 19.3 per cent under 
the 10,815,594 head the same time last 
year. Local slaughter for three months 
was 6,217,914 head, a drop of 12.9 per 
cent from the 7,137,089 head the first 
three months of 1932. 

Official exports of lard for the week 
ended April 8 were 6,085,000 Ibs., 
against 6,537,000 lbs. last year. Exports 
from January 1, 1932, to April 8, 1932, 
nave been some 178,959,000 lbs., against 
177,940,000 lbs. last year. Of the week’s 
exports, 3,963,000 Ibs. went to the 
United Kingdom, 349,000 Ibs. to Ger- 
many, 11,000 lbs. to the Netherlands, 
147,000 lbs. to other European countries, 
60,000 Ibs. to Cuba, and 1,555,000 lbs. to 
other countries. Exports of hams and 
shoulders, including Wiltshires, for the 
week were 827,000 Ibs., against 260,000 
Ibs. a year ago; bacon, including Cum- 
berland, 269,000 Ibs., against 685,000 
Ibs.; pickled pork, 90,000 lbs., against 
81,000 Ibs. 

PORK—Demand at New York was 
fair, and the market was firm. Mess 
was quoted at $16.50 per barrel; family, 
$16.50 per barrel; fat backs, $10.50@ 
12.50 per barrel. 


LARD—Domestic demand was fair 
and the market was firmer. Export 
trade was moderate. At New York, 
prime western was quoted at 5.15@ 
5.25c; middle western, 6.05@B.15¢; New 
York City tierces, 4% @4%c; tubs, 5c; 
refined Continent, - 5%@5%c; South 
America, 55% @5%c; Brazil kegs, 6% 
@6%c; compound, car lots, 6c; smaller 
lots, 6%e. 

At Chicago, regular lard in round lots 
was quoted 742c under May; loose lard, 
+ ling under May; leaf lard, 65c under 

ay. 








See page 30 for later markets. 








BEEF—Market was steady, demand 
routine. Mess at New York was nomi- 
nal; packet, nominal; family, $10.75@ 
11.75 per barrel; extra India mess, nom- 


inal. 
ae 
TRIMMING OFF THE PROFITS. 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 








Hog Cut-Out Values Decline 


Rise in hog cut-out values last week 
was more than lost this week, despite 
better product demand and rising prod- 
uct prices. Both hog and _ product 
prices were up slightly as compared 
with last Thursday. However, the hog 
price increase was somewhat greater 
relatively than product prices, account- 
ing for the less favorable cut-out 
showing. 

Hogs have been in plentiful supply, 
but receipts have not been burdensome. 
Top price Thursday was $3.95, and the 
average price $3.75, compared with a 
top price of $3.90 and an average price 
of $3.70 a week earlier. Hog quality 
generally has been good. Heavy 
weights continue to arrive in some- 
what above average numbers. Supplies 
of new-crop hogs are increasing. 

Receipts at the twelve principle mar- 
kets of the country for the first four 
days of the current week totaled 328,- 
300 head, compared with 307,400 head 
during the four days of last week. 


Plates and jowls 
Raw leaf 

>. 

Spare ribs 

Regular trimmings 
Feet, tails, neckbones 


Total cutting value per 100 lbs. live wt 


160 to 180 
Ibs. 


Demand for fresh product was none 
too good the first two days of the cur- 
rent week. On Wednesday, however, 
considerable more interest in both 
green and cured products was shown. 
On Thursday trading was brisk for 
some products and demand for prac- 
tically all cuts was better than has 
prevailed for some time, prices advanc- 
ing % to 4c lb. above those of the 
previous two days. Prices for many 
fresh and cured cuts are now % to 4c 
Ib. above those on the first trading day 
of the week. Pork loins and butts 
have been among the exceptions. On 
Thursday loins were quoted steady to 
Yc lb. under prices of Monday. Boston 
butts sold on Thursday from steady to 
¥ec Ib. under Monday’s prices. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE. Representa- 


tive costs and credits at Chicago are 
used. 


180 to 220 
Ibs. 
$1.13 
-26 


220 to 250 
Ibs. 
$1.08 

-23 


250 to 300 
lbs. 


25 +25 

-64 57 
4 
18 


$3.69 

Crediting edible and inedible offal to the above cutting values and deducting from these 
totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 
results are secured: 

Loss per cwt. 

Loss per hog 


$3.92 


$0.33 $0.47 $0.45 
-66 1.10 1.24 
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GERMAN MARKET FOR OILS. 


There was a good market for fats 
and oils in Germany during the past 
year, according to the U. S. Depart- 
ment of Commerce, with a tendency 
toward the cheaper grades. Had it not 
been for the trade restrictions in that 
and neighboring countries, it seems 
likely that the trade would have been 
much larger than it was. 

There is every indication at present 
that the trends of the past year will 
be continued during 1933, unless they 
are interrupted by further trade re- 
strictions, but it is not anticipated that 
there will be a further increase in net 
imports. On the contrary, a reduction 
in this total seems more likely. The 
cheaper vegetable and fish oils will 
probably be utilized to the fullest pos- 


sible extent, the proportions of each 
depending upon their relative cheapness 
for the particular purposes for which 
they are suited. 


The export trade seems likely to 
suffer a further reduction unless gen- 
eral economic conditions improve rapid- 
ly and materially in the near future 
and trade restrictions are removed, but 
it cannot be said that there is any in- 
dication at this time that either of 
these desirable developments will occur. 


———f ---— 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
Apr. 1, 1933, to Apr. 19, 1933, totaled 
7,278, 523 lbs.; tallow, 104,400 lbs.; 
greases, none; stearine, 136, 800 lbs. 


EASTERN FERTILIZER MARKETS, 
(Special Report to The National Provisioner.) 


New York, Apr. 19, 1933. 


There have been no sales of local 
tankage or blood reported the last week. 
Prices remain about the same. There 
has been no demand for this material 
from nearby fertilizer manufacturers 
and mixers. Rainy weather has delayed ‘ 
shipments of fertilizer materials to the 
consumers. 

Rather heavy sales of nitrate of soda 
have been made during the past week, 
probably due largely to an advance in 
price. 

Dry rendered tankage has been in 
good demand, and prices are holding 
firm. 
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Tallow and Grease Markets 





TALLOW—The feature in the tallow 
market in the East the past week was 
a mixed price trend, with sellers quot- 
ing extra f.o.b. at from 2% to 2%c. 
However, some of the important fac- 
tors persistently reported business at 
2%c f.o.b., partly with smaller soapers. 
Others contended that the market was 
no better than 2%2.@2%c f.o.b. Towards 
the middle of the week there was a 
noticeable stiffening in ideas, and the 
market was generally quoted at 2%c 
f.o.b. Further sales were reported at 
that level, although quantities were not 
disclosed. 

The impression prevailed that a fair 
business had passed during the week. 
Sales of fancy tallow were also reported 
at New York at 3c f.o.b., and of fancy 
extra at 3%c f.o.b. At the same time, 
it was learned that additional inquiries 
were in the market from consumers. On 
the whole, the market presented a 
stronger price situation appearance, 
and in view of the advancing tendency 
generally, sentiment was more friendly. 

At Chicago, tallow appeared to be in 
a stronger position, with continued good 
inquiry for prime packer at outside con- 
suming points. At Chicago, edible was 
quoted at 3%c; fancy, 3%c; prime 
packer, 3c; No. 1, 24ec; No. 2, 2c. There 
was no London tallow auction this week. 
At Liverpool, Argentine beef tallow, 
April shipment, was unchanged at 
19s 9d. Australian good mixed at Liv- 
erpool, April shipment, was 3d higher 
at 18s. 

STEARINE—There was little or no 
evidence of activity in stearine at New 
York, although routine interest was re- 
ported. Market ruled steady with oleo 
quoted at 4c. At Chicago, market was 
_ and steady, with oleo quoted at 

c. 


OLEO OIL—Demand was only fair 
at New York, and the market, while 
steadier, showed little change. Extra 
was quoted at 54% @6c; prime, 4% @5c; 
lower grades, 4c. At Chicago, demand 
was reported fair, and the market was 
steadier. Extra was quoted at 5%4c. 








See page 30 for later markets. 








LARD OIL—Demand was fair, and 
the market was firm. Prime at New 
York was quoted at 8%c; extra win- 
ter, 744c; extra, 7c; extra No. 1, 6%c; 
No. 1, 64%c; No. 2, 6%c. 

NEATSFOOT OIL — Demand was 
fair, and the market was firm in tone. 
Pure at New York was quoted at 10c; 
extra, 7c; No. 1, 6%c; cold test, 13c. 

GREASES—A distinctly firmer tone 
featured the market for greases in the 
East the past week. At New York, a 
broadening in consumer interest and 
advancing commodity prices generally 
uncovered a situation where offers of 
greases were withdrawn, and the mar- 
ket marked up at least %@%e from 
the recent levels. 

At New York, yellow and house were 
2%e f.o.b.; A white, 2%c; B white, 

¢; choice white for export, 314c. 
Strength in allied commodities had 
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some influence, as did evidence that 
consumers were more inclined to take 
hold in fear of further enhancement of 
values. 

At Chicago, greases appeared to be 
in a stronger position, with continued 
good inquiry. Scarcity of offerings of 
white grease, as well as intermediate 
grades, was a factor. At Chicago, 
brown was quoted at 1%c; yellow, 2%c; 
B white, 242c; A white, 2%c; choice 
white, all hog, 2% @3c. 


———#§e- --—— 


By-Products Markets 


Blood. 
Chicago, April 20, 1933. 
Sales of dried blood have been made 


Bone Meals (Fertilizer Grades). 


Market showing a little better tone. 
Prices unchanged. 
Steam, ground, 3 & 50.............. $19.00@20.00 
Steam, unground, 3 & 50............ 17.00@18.00 


Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Prices largely nominal. 
a ati 


Cattle hoofs 
FE GUE 8:66 <bbdsancindiesitcvhae 


(Note—Foregoing ces are for mixed 
of unassorted materials indicated above.) 


Animal Hair. 


Market continues dull. Prices largely 
nominal. 


sere ee eeeee 
eee ewer ereeeee 


Cee e weer eee eeseeseeees 








at $2.00. Sellers now asking $2.10. 
Unit 
A 1 

Ground and unground..........--++ee+. $2.00@2.10 


Digester Feed Tankage Materials. 
Market continues firm. 


Unit Ammonia. 
Unground, 10 to 12% ammonia........ $2.30@2.35 
Unground, 8 to 10% ammonia.......... 2.30@2.35 
Liquid stick ......cccccccccccccececces @1.00 


Dry Rendered Tankage. 


Market up 5c. Offerings are limited. 


Hard pressed and exp. unground per 
unit Spotein prcee tse beees a. ant aes? -55@ .60 

Soft pred. rk, ac. aBe aa. A 
P po gre q @24.00 


OOS ee eee 
Soft pred. beef, ac. ase & quality, 
. gt bg @18.00 


ton 


Packinghouse Feeds. 


Demand continues’ good. 
stronger. 


Prices 


Per ton. 
Digester tankage meat meal........ $26.00@31.00 
Meat — bone — boty Ore is ore 31.00@36.00 
Steam bone meal, 8 al feeding per 
Rise eR shes siya mee yiryetgaty 30.00@32. 
@22.00 


Fertilizer Materials. 


Sales good. Market up 10c. 
High grd. ground, 10@12% am.. $1.20 & 10c 


Low erd., and ungr., 6-10% am.. 1.20 & 10c 
Bone tankage, ungrd., low gd. 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
largely nominal. 


Per ton. 
I I oii vende cbc eeseceverieactes $10.00@12.00 
GEE GERGE oc ccccccvccccccescosecgies 12.00@15.00n 
Sinews, PISSISS ..ccccccccccsecccccces tres 
TEER. BERND cccccccccesesccesosecene 16.00@17.00 
Cattle jaws, skulls and knuckles.... 19.00@20.00 
Hide trimmings (new style)......... 4.00@ 6.00 
Hide trimmings (old style).......... 6.00@ 8.00 
Pig skin scraps and trim, per Ib... @2%cn 





Summer coil and field dried............. %@ %e 
,,  f fF ~ Bee See %@ ic 
d, black winter, per Ib........ 378 do 
Processed, grey, winter, per Ib......... 24%@ 2%c 
Cattle, switches, each*.............0.- 1 @i1%e 





*According to count. 


a 


RELIEF FOR FATS AND OILS. 
(Continued from page 16.) 
kernel oils the report says: “The pro- 
portion of cocoanut oil and palm-kernel 
oils, as compared with the proportions 
of the domestic products, can be varied 
within moderate limits without much 
change in the character of the result- 

ing soap.” 

In 1912, 80 per cent of our fats and 
oils used in soap were of domestic 
origin. Today only about half; the 
other 50 per cent is all imported. And 
yet prior to 1912 we made very satis- 
factory soap in this country. So it is 
quite plain that the main reason for 
such extensive importation is price. 

Native labor can produce oil at 
frightfully low cost, and what is hap- 
pening? An examination of current 
market prices of domestic oils and fats 
tells the tale. The inescapable conclu- 
sion is that we are being forced down 
to competitive conditions with this 
foreign labor. 


Take Pressure Off of Lard? 


Another argument advanced against 
duties is that we do not produce 
enough fats and oils for domestic con- 
sumption. 


As a matter of fact, if adequate 





etc. 
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duties were levied on foreign oils a 
great change would conceivably take 
place. At present practically all of our 
cotton oil is used for edible purposes, 
directly competing with lard, with the 
result that we are forced to export 
something like over a half billion 
pounds of lard annually. 


This movement of lard abroad is not 
a healthy condition. Very little of it 
is sold on order, but consigned to for- 
eign representatives or brokers with no 
certainty as to what price will ulti- 
mately be secured. It is almost a 
dumping proposition. 


Now, here is the change that could 
be brought about by levying adequate 
duties on oils imported into the United 
States. With greatly restricted imports 
of cocoanut oil, palm oil, whale oil, etc., 
our soapmakers would have to draw 
on our domestic cotton oil, which at 
present is almost entirely used for edi- 
ble purposes in competition with lard. 
That would make no difference to the 
producer of cotton oil. It is imma- 
terial to him whether his oil is used 
for edible or inedible purposes, so long 
as he gets a fair market price for it. 


With large quantities of oil removed 
from the edible market, lard would 
again come into its own as a shorten- 
ing, and remain in this country where 
it belongs, instead of being dumped 
abroad. 

Effect on Soap Prices. 


The Tariff Commission’s report No. 
41, already referred to, also says: “It 
is certain, however, that a reduction on 
imports of oils would not cause any- 
thing like an equal reduction in total 
consumption of oils, the decrease in 
imports being to a considerable extent 
offset by an increase in domestic pro- 
duction or a decrease in domestic ex- 
ports or both.” 


We maintain with respect to fats and 
oils, from a world standpoint, that it is 
much more sound for us to use our 
lard here and increase our domestic 
production of fats and oils, than to ex- 
port lard and bring in foreign oils, and 
thus divert them from their natural 
outlet in European countries. 

Another contention of the soapmak- 
ers is that restriction of imports will 
increase the price of soap, which would 
have to be passed on to the consumer. 

As a matter of fact, the cost of fats 
and oils is about the smallest item in 
the manufacture of soap. Figuring an 
average price today of approximately 
3%c per lb. as the value of tallow or 
oil used in toilet soap, it will be found 
that in a 4 oz. 10c bar of soap there 
is only about %c worth of fat. 


There is a big spread between the 
cost of the fat and the price of the 
soap—in this example, exactly 93%c— 
and it does not seem unreasonable to 
suppose that the manufacturer could 
very readily absorb some additional ex- 
pense in his cost of raw material with- 
out necessarily passing the item on to 
the consumer. 


Renderer is a Sufferer. 

Along with the farmer, the domestic 
oil and animal fat producers are suffer- 
ing almost beyond endurance. 

Take the case of the renderer of in- 
edible fats as an example. He pro- 
duces 70 per cent of the tallow used in 
soap. Ruinous prices, however, had re- 
duced the number of these establish- 
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PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed and on hand, and cottonseed products manu- 
factured, shipped out, on hand and exported for eight months ended Mar. 31, 
1933, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 
Aug. 1 to Mar. 31, 
1 


California 
Georgia 


Mississippi 
North Carolina 
Oklahoma 


Tennessee 


Crushed 
Aug. 1 to Mar. 31, 
1933. 1932. 


On hand at mills 
Mar. 31, 
1932, 
709,502 
26,975 


42,004 


16, 
364,618 110,063 
1,382,395 232,902 
67,103 2, 7,910 


*Includes seed destroyed at mills but not 300,024 tons and 24,784 tons on hand Aug. 1, nor 45,084 
tons and 35,573 tons reshipped for 1933 and 1932 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand 


Season. August 1, 


Refined oil 
(po 
Cake and meal 


Hull, 
(500-lb. bales) 
Grabbots, motes, etc..... 
(500-lb. bales) 


Produced Aug. 1 Shipped out Aug. 
to March 31. 1 to March 31. 
1,183,784,181 1,085,143,493 
1,442,874,940 1,355,013,184 
**939,695,758 
1,194,427,493 

1,722,638 
2,062,909 


On hand 


*Includes 4,182,006 and 15,022,958 pounds held by refining and manufacturing establishments and 
7,235,770 and 29,476,270 pounds in transit to refiners and consumers August 1, 1932, and March 31, 


1933, respectively. 


tIncludes 4,652,177 and 6,417,185 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 5,598,691 and 1,993,167 pounds in 
transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1932, and March $31, 


1933, respectively. 


**Produced from 1,019,864,663 pounds of crude oil. 








ments in 1931 approximately 20 per 
cent less than in 1929. These figures 
are from the U. S. Bureau of the Cen- 
sus. While no figures are available for 
1932, there was without a doubt a fur- 
ther decrease in the number of these 
plants operating. 

So disastrous is this situation becom- 
ing—and largely on account of these 
vast imports of oils—that the ren- 
derer is gradually having the life 
strangled out of him. The situation is 
no better with the domestic oil crush- 
ers, and the cotton oil people can sup- 
ply abundant evidence of the tremen- 
dous seriousness of this problem. 


Farmer is the Victim. 


To sum up, it will be seen that fats 
and oils—by-products of agriculture— 
are underproduced in this country, and 
yet farmers and processors recelve no 
benefit from this condition. 


Here is a situation where the pro- 
ducer logically would be expected to 
make money and bring up his produc- 
tion to the level of consumption. But 
he is prevented from doing so by these 
tremendous imports of oils produced 
by cheap native labor. 

If we are right in our policy of ex- 
cluding Asiatic peoples on account of 
competition with our labor, then we 
are right also in limiting the imports 
of Asiatic labor which seriously com- 
pete with our domestic products. 


— 


COTTONSEED PRODUCTS EXPORTS 


Exports of cottonseed products for 
six months ended February 28, 1933, 
reported by the U. S. Census Bureau: 

Item. 1933. 1932. 


Oil, crude, 27,451,960 9,476,572 
Oil, refined, Ibs 601,069 3,872,026 
Cake and meal, tons of 2,000 
175,881 
68,001 


Ibs. 
Linters, running baies 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Apr. 19, 1933. 


Cottonseed meal market opened 
strong and high. First sale of May 
was 30c up from yesterday, from which 
point the market advanced another 50c, 
May meal sold on the high at $15.50; 
July, $16.25; September, $16.50. Prices 
were maintained up to the close, at 
which time there were more sellers 
than buyers apparent on basis of the 
last sale prices. Volume of sales was 
better than for some time, a total of 
3,200 tons of cottonseed meal changing 
hands. There appears to be a very 
good demand for actual meal at pre- 
vailing prices. The market closed firm. 

Price of cotton seed was advanced 
on bids today $1.00 per ton. Even this 
material advance did not bring out any 
offerings. One reason for the lack of 
trades at the present time is the light 
movement which is usual at this time 
of the year. Ata meeting of the Clear- 
ing Association yesterday it was de- 
cided that June, July and August would 
not be quoted. Prices are now pos 
on April, May, September, October and 
November. The market closed quiet 


but strong. 
oe 


MINN. EXEMPTS DOMESTIC FATS. 


Minnesota has passed a law exempt- 
ing margarine made from all domestic 
facts or oils from the tax of 10c per 
pound which is still imposed on p 
uct containing any foreign fats or oils. 
A similar law was enacted in Kansas 
this year, but to date there are the 
only two states passing such laws. The 
Minnesota law is particularly sig-. 
nificant, because this is one of the large 
dairy states of the Union. 
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Vegetable Oil Markets 


Trade Larger—Market Stronger—Out- 
side Strength the Chief Factor— 
Cash Trade Fair—Crude Firm—Lard 
Upturn Very Helpful—Cotton Start 
Late. 


There was a noticeable enlargement 
in interest in cotton oil futures the 
past week, and the market was dis- 
tinctly stronger. July and the later 
months went to new season’s highs, 
with prices up 51 to 77 points from 
the season’s lows. Rapidly advancing 
allied markets and strength in other 
eemmodities and stocks served to bring 
about commission house buying and 
covering in oil. This met little selling 
pressure, aside from scattered realizing. 


There was little or no hedge selling. 
The advance in lard prices gem 
attracted most attention in oil circles, 
July and September lard making new 
season’s highs, with the western mar- 
ket up 108 to 113 points from the sea- 
son’s lows. Firmness in crude oil, re- 
ports of lateness in the Cotton Belt, and 
a fair cash trade in oil were strength- 
ening influences. 

Sentiment, on the whole, was more 
friendly. The trade realizes that the 
oil market continues more or less de- 
pendent upon outside strength for en- 
hancement of values. And there is 
little question but what, with the feel- 
ing that the country is on the mend, 
statistics have been completely for- 
gotten. Asa matter of fact, there were 
indications at times, that distributors 
and consumers were more inclined to 
take hold of cash oil. Cash prices were 
firmly held, notwithstanding the plen- 
tiful supplies, due largely to the fact 
that oil is in strong hands. 


Crude Markets Active. 


The lagging tendency of the hog 
market has been somewhat disappoint- 
ing this week, particularly in view of 
advancing feed costs. The hog run was 
relatively moderate, and this was re- 
flected in lard statistics. Cold storage 
holdings of lard in the United States 
on April 1 were 67,713,000 lbs., against 
105,635,000 lbs. a year ago, and a five- 
year April 1 average of 126,577,000 Ibs. 
Chicago lard stocks the first half of 
April increased 2,275,000 Ibs. to 25,- 
710,000 Ibs., but compared with 47,- 
429,000 lbs. in mid-April last year. 


Cotton crop preparations are about 
two weeks or more late. In this con- 
nection the weekly weather report said: 
“Planting made satisfactory progress 
In the Atlantic states, northward to 
North Carolina and westward to west 
Central Georgia. In other sections of 
Georgia and westward to Louisiana, 
Progress was slow because of wet 
weather. In Alabama, some cotton has 
been planted as fdr north as Hale 
County.” 

_Crude markets were moderately ac- 
tive and strong. In the Southeast and 
Valley, sales were reported from time 
to time at 3c, with that figure bid. In 


Texas the basis was up %c at 2%c 
sales, 
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New York warehouse stocks of 
bleachable oil as of April 15 were 
officially posted as follows: Gretna, 2; 
Memphis, 19; Port Ivory, 5; Bayonne, 
nil 


COCOANUT OIL—Market was ir- 
regular at New York. Last sales were 
made at 8c for nearby tanks. Demand 
was only fair, however, but sellers with- 
drew later on the outside strength. 
Tanks were quoted at 3%c; bulk. oil, 
3c. 

At the Pacific Coast, demand was 
moderate, but the market nominally 
was better than the previous week. 
Tanks were quoted there at 2% @2%c. 

CORN OIL—Last business in this 
market was reported at 3%c Chicago, 
giving prices a barely steady tone. De- 
mand was moderate, but buyers took 
hold at that level. Prices later were 
quoted at 3%@3%c. 

SOYA BEAN OIL — Market was 
quiet but steady. Spot and shipment, 
f.o.b. mills, were quoted at 3%c. 

PALM OIL—Rapidly advancing for- 
eign exchange rates interrupted trade 
in this market for a time, but consumer 
demand showed considerable betterment 
later. Offerings were light, and the 
market advanced about %c. At New 
York, spot Nigre was quoted at 2%@ 
2%c; shipment Nigre, 2%4@2%c; spot 
Lagos, nominal; 12% per cent acid bulk, 
2%c; 20 per cent, 2.45c; 40 per cent, 
2.40c. 

PALM KERNEL OIL—Inactivity and 
purely nominal conditions again pre- 
vailed, with bulk oil New York quoted 
at 2.65c. 

OLIVE OIL FOOTS—A more or less 
nominal situation ruled this market 
pending offerings from the otuer side, 
the result of sharply higher foreign 
exchange. At New York, spot foots 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Apr. 20, 1933.— 
Cotton oil has advanced rapidly this 
week due to inflationary measures. 
Sales of crude were made today at 3%c 
lb. for Valley and 3%c lb. for Texas and 
Oklahoma. Mills generally are asking 
or holding for considerably higher 
prices. Further advances are expected 
to be more orderly, due to the policy 
of some mills of selling a few tanks at 
every %c lb. advance. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Apr. 21, 1933. — 
Crude cottonseed oil, 3%@3%4c Ib.; 
forty-one per cent protein cottonseed 


meal, $16.00; loose cottonseed hulls, 
nominal. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Apr. 20, 1933.—Prime 


cottonseed oil, 3%c lb.; forty-three per 
cent meal, $14.00; hulls, $3.00. 


were nominally 4%c; shipment, 4%@ 
43sc nominal. 

ee OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—A firming in compet- 
ing oils made for a steadier tone, with 
tanks, f.o.b. southern mills, quoted at 
3% @3he. 

COTTONSEED OIL—Store oil de- 
mand was moderate, but the market 
was higher with futures and light 
stocks at New York. Crude oil was 
firm at 8c sales and bid for Southeast 
and Valley, and 2%c sales for Texas. 

COTTONSEED OIL—Market trans- 
actions at New York: 


Friday, April 14, 1933. 
HOLIDAY—No market. 
Saturday, April 15, 1933. 
HOLIDAY—No market. 
Monday, April 17, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


WG ones teen Wea eee 390 a Bid 
BORE. co 50's. c one aia wend 390 a Bid 
I va cose. aig wc mumrguh cate 404 a 410 
ME fotis% Social eect wieak 410 a 425 
ME. beso sche Doce aes 424 a 427 
eer 
Sept 1 442 442 440 a 444 
MEER o0ss's “snae econ akin 442 a 450 
POO ia eG es ee 450 a 455 


Sales, including switches, 1 contract. 
Southeast crude, 104 under May sales. 


Tuesday, April 18, 1933. 


IS» 501d soa ace. Rie Ge 390 a Bid 
MES <sv5:6:, win Hepatic ete 395 a Bid 
May . 8 405 405 405 a 408 
JUNHO... 11 417 417 412 a 425 
July 1 425 425 424a 429 
Sines’ venice eee 428 a 438 
PIES win ?esai «ate eg, Siete, Sail 441 a 444 
ae 1 445 445 444 a 449 
BN o.00ss:- 5 ninth yaten! see - 458 a 454 


Sales, including switches, 26 con- 
a neg Southeast crude, 105 under May 
sales. 


Wednesday, April 19, 1933. 


WEI so? Sateen aoe ee 420 a Bid 
REE 5 aks umask week 420 a Bid 
May 38 434 415 484 a.... 
ME. 5 oe: cya-arted cocoa tee 4382 a 447 
July 23 455 440 450 a 449 
ME Ss 0s otek eee eee 450 a 465 
Sept. . 20 470 465 465a.... 
ee 8 475 456 465 a 475 
fe 1 476 476 470 a 480 
Sales, including switches, 55 con- 


tracts. Southeast crude, 134 under May 
sales. 


Thursday, April 20, 1933. 


NE 53650 ici lasle ee ee et Oe 
| 446 444 4388 a 448 
OSES 475 465 460 a 465 
Sept. 488 476 476a.... 
2 Ee 490 485 475 a 485 








See page 30 for later markets. 








HULL OIL MARKETS. 
Hull, England, Apr. 19, 1983.—(By 
Cable.)—Refined cottonseed oil, 20s; 
Egyptian crude cottonseed oil, 17s 6d. 
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Week’s Closing Markets 

















FRIDAY’S CLOSINGS 


Provisions. 

Hog products bulged sharply on in- 
flation gossip, strength in outside mar- 
kets and firmer hogs at Chicago, top 
for which was around $4.00. There is 
a better cash demand for products and 
considerable speculative buying. Prices 
reacted moderately from the highs on 
realizing hedge selling. 

Cottonseed Oil. 

Cotton oil made new highs, followiug 
lard and other outside markets, on a 
fairly good cash demand and strength 
in crude. Southeast and Valley sold at 
3%4c lb.; Texas, 3%c lb. Outside inter- 
est is broader. Profit taking slowed up- 
turn. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Apr., $4.30 bid; May, $4.38@4.45; 
June, $4.45@4.55; July, $4.61@4.65; 
Aug., $4.65@4.80; Sept., $4.78@4.83; 
Oct., $4.80@4.85; Nov., $4.86@4.93. 

Tallow. 

Tallow, extra, 2%c nom. 

Stearine. 
Stearine, 4% @4%ec. 
Friday’s Lard Markets. 

New York, April 21, 1933. — Lard, 

prime western, $5.60@5.70; middle 


western, $5.45@5.55; city, 54@5%e; 

refined Continent, 5%c; South America, 

6%c; Brazil kegs, 6%c; compound, 6c. 
wee See 


WHOLESALE PRICE UPTURN. 


Wholesale commodity price indexes 
during the month ended March 1 reg- 
istered the first upturn since Septem- 
ber, 1932. Among farm products in- 
creases were registered in grains, cows, 
steers, hogs, live poultry and other 
products, resulting in a rise in the 
food group of more than 4% per cent 
over the previous month. Calves, lambs 
and eggs registered an average decline. 


Food price advances during the 
month included cheese, lard and cured 
and fresh pork. On the other hand 
butter, cured and fresh beef, lamb, mut- 
ton and veal averaged lower than in 
the previous month. The food price 
group as a whole increased over 1% 
per cent in March when compared with 
February. Hides and leather increased 
fractionally during the month, gains 
for hides and skins and leather out- 
weighing losses for boots and shoes. 


fe — 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended April 15, 1933: 


Point of 

origin. Commodity. 
Argentine—Canned meats 
Canada—Bacon 

Canada—S. P. 

Canada—Pork cuts 
Canada—Calf livers 
Canada—Sausage 
England—Beef extract 
England—Ox tongues 
England—Ham 
Germany—Sausage 
Germany—Bacon 
Germany—Pork (smoked) 
Germany—Ham 
Holland—Sausage 
Italy—Sausage 
Uruguay—Canned corned beef 


Amount. 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Apr. 20, 1933.—According 
to cable advice from Liverpool, general 
provision market reported steady but 
dull. No demand for picnics; fair de- 
mand for hams; poor demand for lard. 

Friday’s prices were as _ follows: 
Hams, American cut, 71s; hams, long 
cut, 67s; Liverpool shoulders, square, 
none; picnics, 50s; short backs, none; 
bellies, clear, 50s; Canadian, 56s; Cum- 
berlands, none; Wiltshires, none; spot 
lard, 41s 6d. 


—— -fe 
LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
April 5 totaled 80,198 bales compared 
with 72,338 bales the previous week 
and 89,322 bales the same week of 
1932. Prices of first quality product at 
Liverpool, with comparisons, are as fol- 
Ows: 

Apr.5, Mar.29, Apr.1, 
1933.' 1933.’ 1932. 


nom. 
$ 9.45 
9.62 


$ 7.53 
11.30 
10.20 


10.89 
6.11 


American green bellies 3 7.76 
Danish green sides 11 
Canadian green sides 

American short cut green 

12.32 
6.58 


ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports 


of beef this week up to April 20, 1933, . 


show exports from that country were 
as follows: To the United Kingdom, 
67,690 quarters; to the Continent, 
16,420. Exports the previous week were: 
To England, 125,188 quarters; to Con- 
tinent, 7,352. 











Warning 
to Subscribers! 


Subscribers to THE Na- 
TIONAL PROVISIONER are 
warned not to pay money for 
subscriptions to any solicitor 
who cannot show written 
authority signed by PAUL 
I. ALDRICH, duly executed 
on “The National Provision- 
er” forms, and dated 1933. 

Swindlers are operating 
in the neighborhood of San 
Francisco, Los Angeles and 
San Diego, taking money for 
a so-called “special offer” for 
two-year subscriptions. The 
police have been warned and 
every effort is being made to 
apprehend these parties. 

It is safer to pay money only 
to the main office of The National 
Provisioner, 407 S. Dearborn st., 


Chicago, Ill., by check, draft or 
money order. 


This applies everywhere in the 
United States. Look out for crooks! 
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ARGENTINE BEEF TO JAPAN. 


Frozen beef has been Fey oe from 
the Argentine to Japan in the hope that 
the product will find a ready market 
there. This is part of an effort to find 
new outlets for Argentine beef to bal- 
ance the curtailment suffered as a result 
of the British quota system which ma- 
terially reduces the amount of beef 
taken from the Argentine. Far East 
countries are being looked to as pos- 
sible customers for other agricultural 
products as well as from South Ameri- 
can countries, notably wheat. 


a 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended April 15, 1933: 
Week New York. Boston. Phila. 
Apr. 15, 36,699 
Apr. 8, ie 8,986 
hae. %, 5,836 
Mar. 25, 1933 4,045 
138,450 
12,073 
8,763 


Apr. 16, 
Apr. 9, 
176,521 
feo 
CANADIAN MEATS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
February, 1933, compared with the 
same month a year ago, were as follows: 


a 


b i 
: $888eu.22 


1933. 


res 


CANADIAN MEAT EXPORTS. 


Exports of domestic livestock and 
meats during February, 1933, with com- 
parisons are reported as follows 
the Canadian Department of Agricul- 


ture: 
Feb., 
19382. 
Cattle, No. 


Lard. canpeini, eee 14,600 
—_@—_ 
CANADIAN MEAT IMPORTS. 


Meat imports into Canada during 
February, 1933, wtih comparisons, are 
reported as follows: 


79 
108.18 

Imports from the United States: 
Beet 4,987 


Proper preparation of meats before 
they go into the smokehouse is neces 
sary for best results. Standard prat 
tices are reviewed in “PorK PACKIN 
The National Provisioner’s latest 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market felt the influence of the sharp 
upward surge in all commodity markets 
this week, incident to the announcement 
of the embargo on shipments of gold. 
Trading was done during the period on 
several successive levels, with final 
sales at a full cent and a half over 


prices paid in the large movement at 
the close of last week. Total sales are 
thought to have been around 80,000 
hides in the Chicago market, although 
quantities were not mentioned in some 
instances. 


Following the movement late last 
week, packers’ ideas were about a half- 
cent higher, based on the strong sta- 
tistical position of the hide market 
alone. A half-cent advance was paid on 
Wednesday, when around 60,000 hides 
moved at 6%c for native steers and 
butt branded steers; 6%c for northern 
light native cows; and 6c for Colorados, 
light Texas steers, extreme light Texas 
steers, heavy native cows and branded 
cows. Couple cars native bulls moved 
at close of previous week at 5c. 


On Thursday, one packer announced 
that sales had been made on native 
steers and butt branded steers at 7c, 
and Colorados at 6%c. These prices 
were declined for more. 


Late Thursday and early Friday 
morning, about 10,000 April hides sold 
basis 74ec for native steers and River 
point light native cows, and 7c for 
Colorados. Final trading reported was 
a car Chicago light native cows at 744c 


by Association, and a car Colorados at 
ic. 


While some set-back is not unlooked 
for in most commodity markets, due to 
the rapid upswing in prices, the statis- 
tical position of hides continues very 
strong, aside from any outside influ- 
ences. 

SMALL PACKER HIDES—The local 
small packer market on all-weights is 
quoted nominally around 7@7%4c for na- 
tives and 6144@7c for branded at pres- 
ent. Most local killers sold up to end 
of April. 

Local small packer association sold a 
car Apr. light native cows late this 
week at 742c for Chicago take-off; also 
car Colorados at 7c. 


An Iowa packer moved about 20,000 
April hides mid-week basis 6%4c for na- 
tive steers and 6c for Colorados, heavy 
native and branded cows. 

Last trading in Pacific Coast market 
was basis 4%c, flat, for steers and cows, 
f.o.b. shipping points, last week; nomi- 
nal market around cent and half higher 
at present. 

FOREIGN WET SALTED HIDES— 
South American market active, around 
38,000 hides selling mid-week, equal to 
$i@6%c early, and later at 6% @6%c, 
as against $19.50 gold or 6c late pre- 
vious week. Further trading included 
4.000 LaPlatas at $20.50 or 7c; 4,000 
Anglos equal to 7%4c; 4,000 LaPlatas 
and 4,000 Wilson steers $22.50, equal to 
about 75%c. 

COUNTRY HIDES — Advances were 
paid in the country market this week 
Mm several successive waves of trading, 


but demand for country descriptions has 
not been great enough to cause this 
market to follow the full packer mar- 
ket advance. All-weights quoted around 
5@5\%e, selected, delivered Chicago; 
heavy steers and cows 4%@5c, nom. 
Buff weight sold at 5%4c, with earlier 
sales at 5c and 4%c. Last reported 
sales of extremes were at 6%4c, but 
packer market has since advanced a 
half-cent; earlier trading reported at 6c 
and 5%c, around 5,000 involved. Bulls 
quoted around 3%4c. All-weight branded 
4@4\%c, flat, less Chicago freight. 

CALFSKIN S—As previously re- 
ported, all packers about cleaned out 
March calfskins last week, with last 
trading basis 9c for some northern 
points, 94c for picked points, and 842c 
tor other points on the neavy end, 942/ 
15-lb.; lights, under 94-lb., and Mil- 
waukee all-weights brought 8c, with 
some earlier trading in lights at 74ec. 
Inquiries for April skins but all offer- 
ings withdrawn. 

Chicago city calfskins last sold at 
6%c for 8/10-lb. and 7%c for 10/15-lb.; 
all offerings withdrawn during the week, 
but a car 10/15-lb. offered late in the 
week at 10c, indicating the wide range 
in ideas of value. Other descriptions 
quoted proportionately lower, ranging 
down to 5@6c for countries. 

KIPSKINS—One packer sold about 
2,000 Ft. Worth Mar. over-weight kip- 
skins at the opening of the week at 
6%c; on this basis northern natives 
were quotable at 84c, northern over- 
weights 742c. However, all offerings 
since withdrawn, and market not estab- 
lished. 

Chicago city kipskins awaiting trad- 
ing, with 8@8%c mentioned in a nom- 
inal way, ranging down to 5@6c for 
countries. 

HORSEHIDES — Market not very 
well established, with good city render- 
ers quoted $2.45@2.75, ranging down 
to $2.0U@2.25 for mixed city and coun- 
try lots. 

SHEEPSKINS — Dry pelts quoted 
around 74ec, delivered, for full wools. 
Shearlings running 70@85 per cent 
fresh clips; one packer sold four cars 
this week, another packer three cars, at 
40c for No. 1’s, 30c for No. 2’s, and 
17%c for fresh clips, steady prices; 
asking 5c more on each grade at pres- 
ent. Pickled skins quoted nominally 
$1.50@1.75 per doz. at Chicago. Out- 


side small packer lamb pelts quoted 
around 60c each. 


New York. 

PACKER HIDES—One packer sold 
last half March production late last 
week, 1,200 native steers at 6c, 600 
butt branded steers 6c, and 2,600 Colo- 
rados 5%c. However, market sharply 
higher at present and nominally around 


7c for native and butt branded steers 5 


and 7c for Colorados, pending trading 


CALFSKINS — Last trading men- 
tioned on calfskins was collectors’ skins 
at 60@65c for 5-7’s, 80c for 7-9’s, and 
$1.25-for 9-12’s, with packers quoting 
around 15c higher at the time. Market 
fairly well cleaned up and no offerings 
reported at present, but sharply higher 
prices expected to be asked. 


31 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended April 15, 1933, were 3,207,- 
000 lbs.; previous week, 5,373,000 Ibs.; { 
same week last year, 2,975,000 Ibs.; 1 
from January 1 to April 15 this year, 
65,390,000 Ibs.; same period a year ago, 

58,872,000 Ibs. 

Shipments of hides from Chicago for 
the week ended April 15, 1933, were 
3,780,000 Ibs.; previous week, 6,514,000 
Ibs.; same week last year, 3,700,000 
Ibs.; from January, 1 to April 15 this j 
year, 65,943,000 lbs.; same period a year ' 
ago, 69,605,000 Ibs. 

ae ace 
N. Y¥. HIDE EXCHANGE FUTURES. 


Saturday, Apr. 15, 1933.—Holiday. 

Monday, Apr. 17, 19833—Close: June 
6.65 sale; Sept. 7.00 sale; Dec. 7.40@ 

7.45; Mar. 7.85@7.95; sales 20 lots. 
Market closed 5@15 points higher than 
Thursday. 

Tuesday, Apr. 18, 1933—Close: June 
6.70 sale; Sept. 7.07 sale; Dec. 7.52@ 
7.60; Mar. 7.93@7.95; sales 25 lots. 

Market closed 5@12 points higher. 


Wednesday, Apr. 19, 1933—Close: 
June 7.15@7.25; Sept. 7.60 sale; Dec. 
8.05@8.20; Mar. 8.65@8.70; sales 92 
lots. Market 45@72 points higher. 

Thursday, Apr. 20, 19833—Close: June 
7.75 sale; Sept. 8.20 sale; Dec. 8.80@ 
8.85; Mar. 9.20b; sales 147 lots. Market 
55@75 points higher. 


Friday, April 21, 1983—Close: June 
7.70 sale; Sept. 8.16 sale; Dec. 8.65 bid; 
Mar. 9.10@9.25; sales 70 lots. Market 
closed 4 to 15 points lower. 

-- fe 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended April 21, 1933, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 21 week. 1932. 
Spr. nat. 
‘. 7%@ 8n 6 @i%n 5 5%4n 
Hvy. nat. strs. @ 7% 6 4 
Hyvy. Tex. strs. @ Tn 6n 4 


Hvy. butt brnd’d 
trs. 


(Pee @ 7T%n 6 4 
Hvy. Col. strs. @7 g 5% a 3% 
Px-light Tex. 
x. PSs @ = 6 3% 
rn@’d cows. n 
Hvy. nat. cows @ in 5ign 32 
Lt. nat. cows 74@ 74’ 6 6% 4 
Nat. bulls .. 6n 5n 3 
Brnd’d bulls. 5i4n 444n 2% 
a vt 5. bie . Hs 6 sa" 
ps, nat. .. m n 
Kips, ov-wt.. 74@ 8n 7 bin 5n 
Kips, brnd’d. 644@ 7n 6 644n 4 416n 
Siunks, reg...40 45 40 45 37 
Slunks, hris. .30 35 30 @35 25 30 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. 








all-wts. Tn 6 
Branded .... 6%n 5% 3% 
Nat. bulls .. 6n 5n 2%@ 3n 
Brnd’d bulls... 544n tae 2%n 
Calfskins ... § 10n 6%@ 7%n 4%@ 5 
I « tole eb 8 8ign qn 5 
Slunks, reg... 40 40 30 35n 
Slunks, hris.. 27% 27% 20 
COUNTRY HIDES. ; 

Hvy. steers.. 
Hvy. cows .. ! 
/ ea 
Extremes 

ne  cannt oo 3 
Calfskins 

| ee 6n 
Light calf 

acons ... 3 
Slunks, reg. Ou 
Slunks, hris.. 5n 
Horsehides ..1.85@2.75 1.85@ 

SHEEPSKINS. 

i MU oc cccnccse§  seseedss $ ‘elbngese 
Sml. pkr. 

lambs ..... 5 65 55 52% @62% 
Pkr. shearlgs. 40 25 
Dry pelts ... ™% 7 ™ 6%@7 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
nomics. ) 
Chicago, Apr. 20, 1933. 

CATTLE—Compared with close of 
last week: Better grade fed steers and 
yearlings, 15@25c lower; lower grades, 
mostly steady, despite largest receipts 
since mid-December. It was largely a 
steer and yearling run. Choice year- 
lings and light steers were scarce; top, 
$7.00. Liberal supply weighty bullocks 
was in run; best 1,354-lb. averages, 
$6.00; bulk weighty bullocks, $4.75@ 
5.25; 1,700-lb. averages, $4.65, mostly 
$4.25@5.75. Steer and yearling grades, 
with common and medium grades, were 
in more liberal supply at $4.00@4.50; 
light heifer and mixed yearlings, 25@ 
50c lower; early top yearling heifers, 
$5.75; butcher heifers, fully 25c down, 
weighty beef cows sharing decline; 
cutter cows, weak; bulls, firm; vealers, 
weak to 50c lower. General run me- 
dium to good light vealers closed at 
$4.00@4.75, with choice kinds on kosher 
account around $5.50. 


HOGS—Compared with last Friday: 
Market weak to mostly 10c lower on all 
classes after sagging earlier to lowest 
levels since March 1. Shipper demand 
was negligible; receipts heavier than 
last week. Extreme top late, $3.95 for 
220- to 240-lb. weights, 20c above 
Wednesday; late bulk good to choice 
180 to 240 Ibs., $3.75@3.90; 250 to 290 
Ibs., $3.70@3.80; heavier weights, $3.55 
@3.70, few of these offered this week; 
140 to 170 Ibs:, $3.50@3.85; pigs, $3.50 
down; packing sows, $3.30@3.40. 


SHEEP—Compared with close last 
week: Old crop lambs with finish, 10@ 
15¢c lower; others and sheep, mostly 
steady; spring lambs, $1.00@1.50 lower. 
Sluggish dressed outlet tended to slow 
up general market. Week’s top wooled 
lambs, $5.85; clippers, $5.50., Today’s 
bulk follow: Good to choice wooled 
lambs, $5.25@5.40; few averaging under 
90 Ibs., $5.50 to all interests; clippers, 
$4.75@5.15; California springers, aver- 
aging 70 to 79 Ibs., $6.15@6.25; fat 
wooled ewes, $2.00@2.75. 

od 


Are your hogs properly split on the 
killing floor? Read “PoRK PACKING,” 
The National Provisioner’s latest re- 
vision of “The Packers’ Encyclopedia.” 
It may save you money. 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., April 20, 1933. 

CATTLE—Compared with last Fri- 
day: Steers, mixed yearlings and heif- 
ers, steady to mostly 25c lower; beef 
cows, weak to 25c lower; cutters and 
low cutters, steady; bulls, 10@20c 
lower; vealers, 25c lower. Top yearling 
steers scored $5.75; matured steers, 
$5.35; bulk of steers, $4.00@5.25; most 
good steers, $4.75@5.35. Top mixed 
yearlings brought $5.50; straight heif- 
ers, up to $5.35; bulk of good mixed 
yearlings and heifers, $4.75@5.25. Most 
medium fleshed mixed yearlings and 
heifers, $4.00@4.50. Beef cows sold 
largely at $2.50@3.00; top, $3.50. Most 
low cutters went at $1.50@1.75. Top 
sausage bulls for the week scored $2.85, 
with closing top $2.65. A top of $5.50 
was paid on vealers Monday, with late 
top $5.00. 


HOGS — An uninterrupted decline 
forced hog values downward 25c from 
the prices of last Friday. The week’s 
top was $3.70, with the Thursday high 
at $3.55. Bulk of 160- to 300-lb. 
weights finished at $3.45@3.50, with 
packing sows mostly $3.00@3.20. 


SHEEP—Spring lambs declined 50@ 
75c, other sheep house classes selling 
steady. Spring lambs topped at $7.60; 
bulk, $6.50@7.25. Both wooled and 
clipped lambs topped at $5.50; bulk, 
$4.75@5.25; yearlings, $4.50 down; fat 
ewes, $2.00@2.75. 


——% — - 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Apr. 20, 1933. 

CATTLE—Fed steers and yearlings 
were under some pressure early in the 
week, but with limited supplies, closing 
levels are mostly steady with last Fri- 
day. Choice 1,126-lb. fed steers and 
best yearlings brought $6.00, while sev- 
eral loads of desirable light and me- 
dium weights sold from $5.35@5.85. 
Choice heavies stopped at $5.25, while 
bulk of fed arrivals cashed from $4.00 
@5.25. Light mixed yearlings, fed 
heifers and slaughter cows held mostly 
steady for the week. Demand for bulls 
was narrow, and values are weak to 15c 
lower. Vealers declined 50c@$1.00, 
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with the late bulk selling from $5.09 
down. 

HOGS—Shipping demand was ex- 
tremely narrow all week, and a weaker 
undertone was in evidence most of the 
time. Trade was active at the close, 
with prices slightly higher. Final 
values are unevenly 10@20c lower than 
last Friday, with heavy butchers show- 
ing the minimum decline. Late top 
reached $3.45 on choice 220- to 270-Ib, 
weights, with bulk of 170- to 300-Ib, 
weights selling at $3.30@3.40. Under. 
weights moved slowly, with $3.00@3.30 
taking most of the 140- to 160-lh, 
weights. Packing sows are 10@l1be 
lower at $2.75@3.00. 


SHEEP—Fed lambs closed at weak 
to 10c lower rates, while springers are 
mostly 50c lower than last Friday. Best 
wooled lambs brought $5.40 on Monday, 
but at close $5.15 took best. Clippers 
sold up to $5.10 early, while late sales 
ranged from $4.75 down. Choice native 
springers opened the week at $6.50, but 
closed at $6.10 down. A shipment of 
Arizonas brought $5.75 on Wednesday, 
Mature sheep are steady to strong, with 
best fat ewes at $2.50, bulk selling at 
$2.00@2.25. 


————— 

OMAHA 

(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Omaha, Neb., Apr. 20, 1933. 


CATTLE—Fed steers and yearli 
are only slightly changed for the w 
strictly good to choice grades of all 
weights holding steady, with medium 
to good grades weak to 25c lower. She 
stock closed weak to 25c lower, heifers 
off most. Bulls lost 10@15c, and veal- 
ers held steady. Several loads of choice 
light steers and long yearlings sold at 
$6.00@6.40; weighty steers, 1,348 lbs, 
$5.75; 1,453 Ibs., $5.25. Heifers aver- 
aging 770 lbs. earned $5.00, and 1,032- 
lb. weights $4.75. Practical top on veal- 
ers held at $5.50, with choice selects to 
all interests at $6.00. 


HOGS—Compared with last Satur. 
day: Hog prices steady to 5c lower. 
Thursday’s top was $3.50 for 200 to 250 
lbs.; bulk 170- to 350-Ib. averages, $3. 
@3.50; 140 to 170 Ibs., $2.90@3.35; 
packing sows, $3.00@3.10; stags, $2.50 
@3.00; pigs, $2.25@2.75. 

SHEEP —General trend to lamb 
prices has been downward, with new 
crop lambs bearing the brunt of the de 
cline. Compared with last Friday, fed 
lambs are 10@15c lower; spring lambs, 
50@75e lower. Matured sheep held 
steady. Thursday’s fed wooled lambs 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 


Indianapolis, Indiana 





Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 
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H. L. SPARKS 


BRANCH 
St. Louis, Mo. 








FOR HOGS AT ALL TIMES 
Wire — Phone — Write 


Gen’! Office: National Stock Yards, Ill. Phone East 6261 
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Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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sold $4.65@5.25; fed clipped lambs, 
$4.90; native spring lambs, $5.50@6.00. 
California spring lambs this week sold 


$5.75@6.25. 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., Apr. 20, 1933. 
CATTLE—Fairly liberal cattle sup- 
plies provided buying interests with an 
opportunity to reduce values to weak to 
25c lower levels from those noted last 
Friday. Load lots good to choice long 
yearlings and medium weight beeves 
made $5.75, and a few lots sold up to 
$6.00. Most grain feds changed hands 
at $4.00@5.00. Fat she stock ruled 
easier, choice yearling heifers reached 
$5.00 sparingly, koshers sold up to 
$4.75, and beef cows bulked at $2.25@ 
3.00, with low cutters down to $1.50. 
Bulls and vealers continued firm. Me- 
dium bulls cleared at $2.50 down, and 
select vealers reached $6.50. 


HOGS — Moderate receipts locally 
met, for the most part, with a restricted 
outlet, and prices worked lower. How- 
ever, with bullish influences toward the 
close, early decline was regained. Com- 
pared with last Friday, closing quota- 
tions showed all classes on a steady to 
10c lower basis. Thursday’s top stood 
at $3.55; bulk 150- to 340-lb. weights, 
$3.25@3.50; extreme heavy butchers, 
down to $3.15. Packing sows, all 
weights, moved at $3.00@3.10. 

SHEEP—Continued excessive dressed 
lamb supplies were a bearish factor in 
the fat lamb trade this week. Old crop 
slaughter lamb prices, compared with 
last Friday, showed 10@15c declines, 
while springers, scarce locally, were 
quotable 75c@$1.00 lower. Late bulk 
of wooled lambs made around $5.00@ 
5.15, with clipped offerings eligible 
largely $4.85@5.00. Aged sheep showed 
a 25c slump, and choice light ewes 
were quoted up to $2.50, with a few 
shorn ewes selling $2.25 down. 


te 
CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week April 13, 
1933: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 


ended Prev. week, 

April 13. week. 1932. 

I ais.0 <4 decane $ 5.10 $ 5.15 $ 7.00 

ET  swenwena Nana’ 4.7 5.00 6.12 

EL 5.5 vita Povkines wn 4.00 4.25 5.75 

a Aahcacateigiavae 3.50 3.50 5.00 

SN in aan.6 sade oer 4.00 4.25 4.75 

Prince Albert ......... 3.00 3.25 roae 

ee 3.25 3.50 4.50 

EE c65cwnnelbnkous 3.40 3.25 4.75 
VEAL CALVES. 

$ 7.50 $ 7.00 

5.00 5.00 

5.50 5.50 

5.00 6.00 

4.50 5.00 

5.00 5.00 

4.00 5.00 





See $6.00 $660 $5.10 
CNT 5.0 50 deveaws 6.15 6.75 5.50 
EE incoe cameleon 5.10 5.75 5.00 
RRERGRRRRSRE 4.90 5.75 4.00 
I 0s wn ciecnmae 4.85 5.25 4.00 
Prince Albert .......... 4.80 5.70 4.20 
MOM DAW oo... ccc cce 5.00 5.00 4.20 
Saskatoon .............. 4.95 4.95 4.20 


ae: $ 8.00 7.50 $8.00 
Montreal ** 7227777752022 7.00 5.00 6.00 
SE 50s. scconwee ca 6.75 5.50 6.50 
meaty Re 5.50 4.75 5.25 
Cevcccoceccene <0 e ov. 
Prince Albert .......... as hie son ieee 
m. Soeeceaeeene 00 
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CORN BELT DIRECT TRADING. 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Apr. 20, 1933. 


With hog receipts moderately heavy 
at 25 concentration yards and 7 packing 
plants in Iowa and Minnesota, and de- 
mand for fresh pork slow, hog prices 
continued gradually to work lower. 
Current quotations are mostly 10c under 
late last week. Late bulk 180- to 250- 
lb. weights, $3.25@3.50; 2€0- to 290-Ib. 
averages, $3.20@3.40; big weight butch- 
ers, down to $3.00; most packing sows, 
$2.75@3.00. Receipts included more 
fall crop hogs than recently, as many 
as 40 per cent’in Eastern areas. Qual- 
ity of run was very good. 


Receipts of hogs unloaded daily at 
these 25 concentration yards and 7 pack- 
ing plants for week ended April 20, 
were as follows: 


This Last 

week week. 
te OS ere 23,100 22,200 
Saturday, April 15.............. 23,600 24,200 
Monday, April 17............e0. 4 51,200 
Teestay, April 16....ccccosecces 12,200 7,800 
Wednesday, April 19............ 19,200 12,200 
Thursday, April 20..........00. 18,7 9 


00 . 
Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


— 
RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended April 15, 1933: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended April 15....162,000 461,000 357,000 
Previous week ......... 162,000 518,000 394,000 
RRR rT 183,000 4,000 425,000 
. ae 201,000 537,000 463,000 
ESE ees 194,000 556,000 387,000 
WE ‘bengavensccseseecnde 184,000 563,000 315,000 
Br tb cdatiokvansssvees 184,000 531,000 258,000 

Hogs at 11 markets: 

Week ended April 15.....ccccccccccccccccs 366,000 
RUNTOUED WOE 2 ccccocececcecccscesceeses 412,000 
BEC: Cai -b.GwaceaseneiWe:6 elon pOnlersoik &o-00 are iannan’ 483,000 
SE  ivuina- seis santa waw vesene aeew baeeeu ee 465,000 
DET iceieeerntees gaecsugdeseemeeqergeune 83,000 
DD civarnaws sss daeugpaakeeeheetebeeeee 466,000 
MEE “keSuhe 04 keeow cs cesteabenereeeneeune 000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended April 15....123,000 301,000 230,000 
Previous week ......... 119,000 353,000 000 
BE Cg eteah en ovemadneene 139,000 405,00C 268,000 
BE aeeKewee Gackeceeesed ,000 396,000 311,000 
PEE ‘swascnnseudeubwlenen 143,000 428,000 273,000 
ME cceaveinsdheKeevenaee 136,000 386,000 224,000 
BE evrewicencheceteotnes 133,000 363,000 176,000 

ee ed 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Apr. 14, 1933, as re- 
ported to THE NATIONAL PROVISIONER: 








Week Cor. 

ended Prev. week, 

April 14. week. 1932. 
GD pvcvccaccnsevidee 95,306 109,882 109,199 
Kansas City, Kan........ 59,831 50,718 53,508 
WED |. sitaninves occa diebars 45,324 49,187 50,208 
St. Louis & East St. Louis 65,404 63,257 40) 
CE EE Sovnccwsetedes 30,352 31,698 27,479 
Se ME etrcecens Gasione’ 34,082 33,874 39,739 
OO Re eaere 19,343 6,200 18,032 
Wow Teak BT. Giccess 43,476 43,247 38,326 
SS . ccecccdsccesauces 393,118 398,063 398,899 
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LIVESTOCK AT 62 MARKETS. 


Receipts and disposition of livestock 
at 62 leading markets in Mar., 1933: 


Total 

Local ship- 

Receipts. slaughter. ments. 
CATTLE. 

; eer ere een 758,011 542,995 895,420 
Mar. av. 5 years.... 975,708 571,377 388,962 
CALVES. 

Ee ne ewe Fe 413,262 290,880 117,645 
Mar, av. 5 years.... 499,155 355,360 139,262 
HOGS. 
ee ee 2,638,070 1,920,790 714,850 
Mer. av. 5 years....3,502,970 2,149,134 1,355,992 
SHEEP AND LAMBS. 
eee 1,844,106 1,098,678 746,577 
Mar. av. 5 years....1,886,548 1,035,844 842,560 


ee EEE 
BETTER BEEF IN PROSPECT. 


Because of large corn suplies it is 
expected that most cattle coming from 
the feedlots and farms of the Corn Belt 
during the late spring and summer will 
be marketed in better flesh than those 
sold in the spring and summer of last 
year, according to C. V. Whalin, chief 
of the livestock, meats and wool di- 
vision of the U. S. Bureau of Agricul- 
tural Economics. 

Market receipts of cattle in March 
were nearly 16 per cent smaller than 
those in March last year, but slaughter 
under federal inspection showed only a 
slight decrease and was but little 
smaller than the March average for re- 
cent years. Total slaughter of cows 
and heifers under federal inspection 
during January and February was 
somewhat larger than in those months 
last year but was smaller than average. 
Steer slaughter on the other hand was 
smaller than a year earlier but larger 
than average. The supply of slaughter 
steers at Chicago in March was the 
smallest for the month in at least 12 
years, but the proportion of good and 
choice steers at that market was much 
above average for the month. 


Judging from the type of feeders 
taken out of the four leading markets, 
the average weight of cattle on feed is 
lighter than that of a year ago. This 
is further borne out by reports from a 
large number of feeders as to their 
marketing plans for the cattle now in 
feedlots. These reports indicate that 
the proportion of such cattle to be 
marketed before August 1 this year is 
even smaller than the small proportion 
marketed before that date last year. 
If these tm are carried out, the sup- 
ply of fed cattle marketed during April, 
May and June will continue relatively 
small and the supply from August 1 
to October 1 may be considerably 
larger than the small supply in 1932. 


Watch “Wanted” page for bargains. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
eenters for the week ending Saturday, April 15, 
1933, with comparisons, are reported to The Na- 
tional Provisioner as follows: 

CHICAGO. 
Cattle. Hogs. 

983 

399 
2,347 

“Bi6 


Sheep. 
Armour and Co 6,710 
Swift & C 
Morris 


7,709 
30,921 
Brennan Packing Co., 4,627 hogs; Independent 
Packing Co., 356 hogs; "Boyd, Lanham & Co., 282 
hogs; Hygrade Food Products Corp., 4,784 hogs; 
Agar ge Co., 2,400 hogs. 
Total: ~—— cattle; 9,682 calves; 55,324 hogs; 
56,656 shee 
Not cotation 262 cattle, 2,481 calves, 
hogs and 16,132 sheep bought direct. 


KANSAS CITY. 


41,270 


Sheep. 


Armour and Co. 
Cudahy Pkg. Co. 


Independent Pkg. 
Jos. Baum Pkg. 
Others 


Sheep. 

5,599 

10,216 

1,901 

Swift & Co. 10,415 
Others 


Geo. Hoffman Pkg. Co., 102 cattle; Grt. Omaha 
Pkg. Co., 42 cattle; Omaha Pkg. Co., 92 cattle; 
J. th & Sons, 19 cattle; So. Omaha Pkg. Co., 
33 cattle; Eagle Pkg. Co., cattle; Lincoln Pkg. 
Co., 239 ‘cattle; Nagle Pkg. Co., 108 cattle; Sin- 
clair Pkg. Co.., 356 cattle; Wilson & Co., 282 
cattle. 

Total: 15,480 cattle and 
28,131 sheep. 


calves; 47,970 hogs; 
EAST ST. LOUIS. 

Cattle. Calves. Sheep. 
2,109 
4,219 
1,968 

760 


Not including 2,679 cattle, 3,576 calves, 
hogs and 1,207 sheep bought direct. 
ST. JOSEPH. 

Cattle. Calves. 

695, 


Hogs. 
8,821 
7,840 
2,660 


19,321 


Swift & Co. 
Armour and Co. 
hers 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co. .. 2,292 151 
Armour and Co. .... 2,682 
Swift & Co. 
Shippers 
Others 


Hogs. 
10,043 
9,944 
5,747 
7, = 


aa 2 

OKLAHOMA CITY. 

Cattle. Calves. Hogs. 

Armour and 

Wilson & Co. 
Others 


Total 


6,692 
6,774 
393 


- 2,457 13,859 2, 
WICHITA. 
Cattle. Calves. 


- 1,103 381 
562 32 


Hogs. 
Cudah $06, Co. 5,516 
Dold Pre. 3,823 
Wichita s. Pear 
Dunn- ae or 
F. Dold & Sons 
BR Pkg. Co... 


10 antics 

100 464 

26 awe 88 

413 9,891 

Not including 3,288 hogs bought direct. 
ST. PAUL. 

Cattle. Calves. 

2,648 3,607 

870 

5,443 

83 

25 

10,028 


Hogs. 
7,776 
11,304 
8,866 


7,946 11,5 


Armour and Co. .... 
Cudahy Pkg. Co.. 
Swift & Co. 

U nited Pkg. Co 
Others 
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DENVER. 


Cattle. Calves. Hogs. Sheep. 


Swift & Co 130 
Armour and Co 124 
204 


458 
MILWAUKEE. 
Cattle. Calves. 
Plankinton Pkg. 2. 1,661 9,677 
Swift & Co., Balt. aes 
U.D.B. Co., 


Co., Mil. 
N.Y.B.D.M.Co., N.Y. 
Shippers 
Others 


INDIANAPOLIS. 

Cattle. Calves. 
Kingan & Co. 1,333 876 
Armour and Co. 759 149 
Hilgemeier Bros. 5 
Brown Bros. 
Stumpf Bros. 
pune Pkg. Co.. 
Indiana Prov.Co 
Riverview Pkg. Co.. 
Meier Pkg. 
Maass Hartman Co.. 
Art Wabnitz 
Hoosier Abt. 


13,864 
91 


3,102 35,077 
CINCINNATI. 
Cattle. Calves. Hogs. 
S. W. Gall’s Sons. hae pare 
Co 4 549 
447 «6,945 
° 196 §61,584 
J. Lohrey Pkg. ‘Ch. 2 one 243 
H.H. Meyer Pkg. Co. . 3,858 
A. Sander Pkg. Co.. 497 onae 
4 Schlacter’s Sons. 57 eoees 113 
J.&¥. Schroth Pkg. Co. 14 -.-. 8,308 esas 
John F. Stegner... 158 280 Faia 57 
997 3,229 waive 
370 


463 257 
3,388 


2,491 2,599 20,470 

Not including 599 cattle, 195 calves, 1,002 hogs 
and 1,846 sheep bought direct. 

RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended April 15, 1933, with comparisons: 
CATTLE. 

Week 

ended 

April 15. 


Cor. 
week, 


Chicago 


y 
Oklahoma City 
Wichita 
Denver 


Milwaukee 
Indianapolis 
Cincinnati 


DOOR. cccicccviesedccsese 121,391 


Milwaukee 
Indianapolis 
Cincinnati 

361,836 

SHEEP. 
Chicago 56,656 
Kansas City 34,014 
CN wisiad Sas sveu sdasawe 28,131 
East St. Louis........... 14,932 
St. Joseph 
Sioux Ctiy 
Oklahoma City 
hi 


Indianapolis 
Cincinnati 


273,142 


Has your hog buyer read chapter 1 
of “PorK PACKING,” The National Pro- 
visioner’s latest book. It may save 
you money. 
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CHICAGO LIVESTOCK 


Statistics of livestuck at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 

RECEIPTS. 
Cattle. Calves. 
10,220 


Sheep, 
20,141 
& 618 


2,067 
11660 
11,086 


Mon., April 10... 


Fri., ‘April 1 
Sat., April 15.... 


Total this week. .33,827 
Previous week y 
Year ago 

Two years ago. 


— 
#/8 


122162 
123,777 


Bee 
BRE 


10,627 

12,591 
SHIPMENTS. 
Cattle. Calves. Hogs. 
April 10.. 111 2,863 
April 11. dat 972 
1 12): 1 170 


mn 
a 


gorge 
S28222 


Mon., 
Tues., 


Fri., April 14.... 
Sat., April 15.... 


Total this week.. 9,099 


Previous week 245 
Year ago 846 
Two years ago. 486 
Total secstets pray month and year to April 15, 
with comparisons: 
— April—— 
1933. 1932. 1932, 
78,155 7. 863 576,410 
113,783 146, 
219,631 247) 685 1,886,820 2,355,848 
155,003 172/084 1,153,757 1,222'459 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 
Week ended April 15.$ 5.05 et $2.25 $ ‘ 
Previous week 4.80 ? 4 


3.60 Sop 


| 


112 


8858 


‘Year——— 
1933. 


Cattle 


5.35 
8.75 
9.20 


1928-1932 $8.35 '$ 6.00 6.00 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 


Cattle. 


Ay. ‘31.85 


Hogs. Sheep, 
*Week ended April 15.. 90,400 
a week 107,558 
102,233 
103,378 
areas 


75,047 


*Saturday, April 15, 1933, estimated. 

HOG RECEIPTS, WEIGHTS AND PRICES. 

Receipts, average weights homed had and average 
prices of hogs with compariso 

No. poe 
Rec’d. Wat. 

*Week ended April 15. = 200 251 
Previous week 743 250 

1932 237 


239 
235 
243 


$8.95 $ 835 


*Receipts and average weight for week ending 
April 15, 1933, estimated. 


CHICAGO HOG SLAUGHTERS. 

Me = slaughtered at Chicago, under federal in- 
spection for week ended April 14, 1933, with 
comparisons: 

Week ended April 14 
Previous week 


114,600 237 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
April 20, 1933, were as follows: 


week. 

52,217 

40,028 
7,671 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 


Receipts of livestock at New 
markets for week ended April 15, 
Cattle. Calves. Hogs. 

8,224 4,610 
ae 
3,310 


York 
1933: 


Jersey City 
Central Union 
New York 


12,468 
12,185 
14,019 


Previous week 


Two weeks ago. : 5,911 
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RECEIPTS AT CENTERS 


SATURDAY, APRIL 15, 1933. 


Cattle. 
400 


Hogs. 


Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


zegeees: 


3232222232 


Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


LODE DOA SS et Ott tO ON 


ak 8 
—— = 
33° 


22222 


32222232222 


Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


2 
1 
1 
2 
7 
3 
1 
1 


3 i 


2 AKKSAKHODse 


St. Paul 
Fort Worth 
Milwaukee 
mver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
ffalo 
Cleveland 
Nashville 


Hie sH en ADRHORS B bre pista abate 
3332333333333322333 © 333333333323323333 


gy 32222222222222 


bh ON et a 


_ Watch “Wanted” page for bargains 
in Equipment. 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, Apr. 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily h 
ing pigs excluded): 
Lt. It. (140-160 Ibs.) gd-ch 
Lt. wt. (160-180 Ibs.) gd-ch 
(180-200 lbs.) gd-ch 
Med. wt. (200-220 Ibs.) gd-ch... 
(220-250 Ibs.) gd-ch 
Hvy. wt. (250-290 Ibs.) gd-ch... 
(290-350 Ibs.) gd-ch 
Pkg. sows (275-500 Ibs.) med-ch. 
(350-425 lbs.) good 
(325-550 Ibs.) 
(275-550 Ibs.) good 
Sitr. pigs (100-130 Ibs.) gd-ch... 
Ay. cost & wt. Thurs. (Pigs excl.) 
Slaughter Sattle and Calves: 
STEERS (600-900 LBS.) : 


and roast- 


a 
a 


02 00 C0 GP co Co CO Co GO CO GE 
BeRee 
383 


os 
mms £9 09 69 09 69 00 60 00 09 09.00 00 


% Seerereessse 
: ho 29 99 G0 0.09 90 eo go geen es 


= 
z 
: 
R 


Oo pe ODD 
PAA 


Common 
STEERS (900-1100 LBS.): 


700d 
Medium 
Common 
STEERS (1100-1300 LBS.) : 
Choice 
Good 
Medium 


20 A 
PASI BAS: 
RSSS B2Ss 


u 


or 
AAS 


* 
as 
RS 


700d 
Medium 
Common 


0 pe 
alata 
a ~ 
SRSA 


eee Pore ee 


C2 be 


yogegews 
S3Ss 


BULLS (YRLS. EX. BEEF): 
Good-choice 
Cul-med. 

VEALERS (MILK-FED): 


Good-choice 
Medium 
Cul-med. 


gee 
Sk 


tor 


1908 
oy Sad at 
88 83a 


roe 


Slaughter Sheep and Lambs: 
SPRING LAMBS: 
Choice 
Good ... 
MeGRRM .ccccccccce eeccccccccs 
LAMBS: 
(90 Ibs. 
Com-med. 
(90-98 Ibs.) gd-ch 
(98-110 Ibs.) gd-ch 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch 
Medium 
EWES: 
(90-120 Ibs.) gd-ch 
(120-150 Ibs.) gd-ch 
(All weights) com-med. 


CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 16 
centers for the week ended April 15, 1933, with 
comparisons : 

CATTLE. 


Cor. 
week, 
1932. 
29,258 

Kansas City 

Omaha 

East St. Louis 

St. Joseph 

Sioux City 


Philadelphia 
Indianapolis 
New York & 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 2,776 


118,858 


Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 


Indianapolis 

New York & Jersey City. 44,188 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 


Philadelphia 
Indianapolis . 

New York & Jersey Cit 
Oklahoma City ........ 
Cincinnati 

Denver . 

St. Paul 

Milwauke 


312,578 


PORK TRIMMING VALUES. 

Is your pork trimming foreman fa- 
miliar with values? Perhaps he ought 
to read “PoRK PACKING,” The National 
Provisioner’s latest book. 
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Write for Samples of 
BEMIS STOCKINETTE 


That's the best way to find out what a 
really fine product we hava, The prices 
are right, too. And you get “Bemis Ser- 
vice” with every order! 


BEMIS BRO. BAG CO. 
St. Louis, Mo. 


pease INK- ELECTRIC 
BRANDERS 


Ink, dried by electrical heat, 
provides instant 
identification of fresh and 


cured meats, sausage, franks, 


perfect, 


carcasses, etc. Clean-cut, 


legible. Complete details 


Write! 


EVERHOT “o" 


gladly sent. 


603 S.10th Av., a 


April 22, 1933, 





F.C. ROGERS, INC, 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 














——e 





Menges-AX Manse x. 


ARCHITECTS — DESIGNERS — CONSULTANTS 
TO THE MEAT PACKING INDUSTRY 
Successors To 
BONNELL-TOHTZ CO. 


1515 N. GRAND BLVD. ST. LOUIS, MO. 

















—w 


H. P. HENSCHIEN 
ARCHITECT . 
Established since 1909 
PACKING PLANTS PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Ill. 





Subsidiary of 
WESTERN PIPE & 


STEEL CO. OF BLUE ISLAND, ILL. 
CALIFORNIA PULman 2206 


CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


Zep. ce 
FOR FULL ee SEASONING- 


DRY ESSENCE 
NATURAL SPICES 


U.S. Patent No. 1.781.154 ~ Manufactured by the 
Makers of Peacock Brand Certified Casing Colors 


Wwe. J.STANGE Co. 


2549 W. Madison St Chicago, Hl. 


2824-2900 
VERMONT ST. 











ee 








— 





Cold Storage Installation 
All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 

















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 
—— 








a 





Standard 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 




















CURING CASKS 


Tierces—Barrels—Kegs 
Standard and Special Sizes 


American Cooperage Co. 


Successors to Richard Hamilton, Inc., 
MAURER, NEW JER SEY 


Quality—Service—Price 
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Chicago Section 


Jay E. Decker, president of Jacob E. 
Decker & Sons Co., Mason City, Ia., 
was in Chicago on business this week. 


C. H. Waid, treasurer of the Armour 
Fertilizer Works, Atlanta, Ga., visited 
at the home offices of the company this 
week. 

W. L. Price, manager of the Armour 
and Company branch at Augusta, Ga., 
has been at the main offices of the com- 
pany this week. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 16,437 cattle, 6,723 
calves, 25,795 hogs, 30,257 sheep. 


J. P. Murphy, vice president and gen- 
eral manager of the Blayney-Murphy 
Co., meat packers, Denver, Colo., trans- 
acted business in Chicago several days 
this week. 


Several days of dense fog in Chicago 
were dispelled the middle of the week 
with the arrival of that little ray of 
sunshine, Sam Stretch, the spice man, 
from New York. 


Harry W. Davis, traffic manager, 
John Morrell & Co., Ottumwa, Ia., was 
in attendance this week at a committee 
meeting at the Institute of American 
Meat Packers. 


Howard H. Rath, treasurer of the 
Rath Packing Co., Waterloo, Ia., at- 
tended a committee meeting at the 
Institute of American Meat Packers the 
latter part of last week. 


Provision shipments from Chicago for 
the week ended April 15, 1933, with 
comparisons, were as follows: 


Week Previous Same 
Apr. 15. week. week, ’32. 
Cured meats, lbs. ..15,013,000 20,424,000 13,484,000 
Fresh meats, lbs. ..29,599,000 35,184,000 34,792,000 
BEERS. cc0cesoee 4,343,000 4,805,000 4,803,000 


Charles E. Herrick, president of the 
Brennan Packing Company, was in 
Washington, D. C., this week on gov- 
ernment business, while Mrs. Herrick 
was there, as vice president general of 
the Daughters of the American Revo- 
lution, attending the annual convention 
of that body. 


W. H. Gausselin’s many friends in the 
meat packing and sausage manufactur- 
ing industries will be sorry to learn he 
is in the Lakeside hospital recuperating 
from a severe intestinal attack. While 
i a serious condition he is reported to 

gaining, and his full recovery is 
looked for. It will be several weeks, it 
ls thought, before he again will be able 
to attend to business. 








ARNOLD’S 65TH ANNIVERSARY. 

More than 7,000 meat retailers, 
packers, sausage manufacturers, equip- 
ment manufacturers and customer 
friends gathered at Arnold Brothers 
plant, 660 West Randolph Street, Chi- 
cago, last Friday and Saturday, April 
14 and 15, to assist the officers and 
employees of the firm in celebrating 
the 65th anniversary of this business. 
Founded three years after the Civil 
War, when Chicago was a city of only 
about 300,000 inhabitants, the plant has 
grown with the city, and is now one 
of the leading meat packing establish- 
ments and sausage manufacturing 
plants in the Middle West. Hugo Ar- 
nold, president of the firm, is a son of 
Adolph Arnold, one of the founders. 

As a part of the anniversary cere- 
monies Arnold Brothers was host to 
more than three hundred children from 
the “Off-the-Street” Club at Van Buren 
st. and Ashland ave. The children were 
shown through the plant, entertained 








HEADS SWIFT’S BRANCH HOUSES. 


Raymond H. Gifford, appointed to suc- 
ceed M. G. Middaugh as head of Swift & 
Company’s branch house sales depart- 
ment, has spent almost his entire busi- 
ness lifetime in the employ of the com- 
pany. Stepping up through the ranks, he 
became the head of the sausage sales de- 
partment, later transferring to the branch 
house department. He has been promi- 
nent in industry activities and a leader 
in the move for sound merchandising. 








and given an unlimited supply of “red- 
hots” and pop. 


Another feature of the celebration 
was the display of three prize yearling 
beef steers, pure-bred Herefords, from 
the ranch owned by the late Theodore 
Roosevelt at Medora, No. Dak. The 
steers, named Theodore, Tom (for Tom 
Mix, whose ranch adjoins the Roose- 
velt ranch), and Calamity Jane (for 
Roosevelt’s Rough Rider friend at San 
Juan Hill) were fattened at Monarch 
Farms, at Rochester, Minn. Arnold 
Brothers received five champion steers 
from this ranch four weeks ago, and 
the beef from these steers was on dis- 
play at the anniversary ceremonies. 
Beef from eight steers from this same 
ranch, shipped at the same time, was 
sent to the White House. 

Decorations at the plant included 
five oil paintings of ranch scenes, sup- 
plied by the Northern Pacific Railroad, 
shipped in from Terry, Mont. 

Officers of the company include 
Hugo Arnold, president; E. A. Graham, 
vice president; A. W. Ewers, secretary, 
and Paul W. Trier, treasurer. Com- 
menting on the present business of the 
firm, Mr. Trier reports that volume of 
sales has shown a consistent gain since 
the founding of the company 65 years 
ago, and that the volume of Easter 
ham sales this year was greater than 
for any Easter in the history of the 
company. 

—— 


NEWS IN THE “ADS.” 


(As read in The National Provisioner of 
April 8, 1933.) 
We read the ‘‘ads’’ that come and go, 
We sense the merits of their wares— 
As stain-proof metal ‘‘Enduro’’ 
Designed to lessen many cares. 
The comprehension of one’s needs 
In truth is broader, deeper, fuller 
To him that spares the time and reads 
Of ‘“‘Schonland’s Patent Casing Puller.’’ 


Likewise in passing through the plant, 
Obsérving things on all the floors, 
It’s great to see them all extant, 
Like ‘‘Jamison Cold Storage Doors.’’ 
‘Dry Zero’’ is a modern boon, 
And Wilson’s Gelatine is good, 
The ‘‘Boss’’ gyrator is in tune 
And always functions as it should. 


And H. J. Mayer, in his line, 
A pleasant message always brings 
1 superfine 


4 ” 





And, too, we read of wondrous things 
Prepared in Griffith’s Laboratory, 

To which a packer’s memory clings 
In retrospection’s fondest glory. 


So on and on we read it through 
Of Vat and Bag and Wooden Skewer, 
Of articles our grandsires knew, 
Also of many that are newer. 
Of Hashers, Grinders, Plates and Blades, 
Paper, Salt and Sausage Casing, 
Of Trucks and Tanks, that for decades 
Would never, never need replacing. 
—JOHN ARNOLD BUTLER. 
Blayney-Murphy Co., Denver, Colo. 


PACKERS COMMISSION CO. 
speaauizinc IN DRESSED HOGS #om me Hos sett 


CHICAGO BOARD OF TRADE BLDG. : : Phone Webster 3113 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot trading Thursday, 
Api . 


ril 20, 1933 
REGULAR HAMS. 


Green Sweet Pickled 


Standard. 
9% 

9 
8% 
8% 

BOILING HAMS. 

Green 
Standard. 
8% 


8% 
8% 


a 
SKINNED HAMS. 


Green 
Standard. 


8% 
8% 
oe 


PICNICS. 


Green 
Standard. 


BELLIES. 


Clear 


Standard. Fancy. 


5%4 vee 
FAT BACKS. 


Standard. 


OTHER D. 
Extra short clears 
Extra short ribs 
Regular plates 
Clear plates 
Jowl butts 
Green square jowls 
Green rough jowls 


Prime steam, cash 
Prime steam, loose 
Refined, in export box 
Neutral, in tierces 
Raw leaf 


Standard. 


Sweet Pickled 
Standard. Sh.Shank. 


Fancy. 


Sweet Pickled 


Standard. Fancy. 


9 
st 


Sweet Pickled 


Standard. Fancy. 


9% 
9 
9 


9 
8% 


8% 


FUTURE PRICES. 
SATURDAY, APRIL 15, 1933. 
High. 


4.57% 
4.70 
4.80 
CLEAR BELLIES— 
July 


MONDAY, APRIL 17, 1933. 
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CLEAR BELLIES— 
May 
July 


e 


THURSDAY, 
LARD— 
May 
July 
Sept. 
Oct. 
Noy. 
Dec. 
CLEAR BELLIES— 


May ... 5.35 5.60 
July ... 5.62% 5.85 


APRIL 20, 1933. 
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FRIDAY, APRIL 21, 1933. 


LARD— 
5.12 
5.22 
5.32 


whe 
orbs 
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CLEAR BELLIES— 
May ... 5.75 5.80 
; eee 6. 


o OS 
% £@ 
= a 
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Key: ax, asked; b, bid; n, nom; — 
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ANIMAL OILS. 


Prime edible lard oil 
Headlight burning oil 
Prime winterstrained 
Extra winterstrained 
E — lard o 


7. Neatsfoot oil 
dl neatsfoot 
Special neatsfoot 
Extra neatsfoot 
No. 1 neatsfoot 
Oil weighs 7% Ibs. 
about 50 gals. each. 


DADADANHDSNHASHNDA 
anobuanaarar0 
RRR Aa 


5 
@ 


r gallon. Barrels contain 
ces are for oil in barrels. 





COOPERAGE. 


Ash pork barrels, black iron hoops. .$1.30 
= pork ee black iron hoops.. 1.35 


ls, galv. iron hoops.. 1.87% 
lv. iron hoops. m 


April 22, 1933, 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended April 15, 1933: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
——wWeek ended—— Jan. > 


Apr.16, ae Apr.8, “= 
» 1883.” 1838." x 


1933 

M lbs. M lbs. Mib tbe. 
755 827 12,349 
gium ° 24 én” osee 170 
United Kingdom mere 691 731 10,285 

her Europe seme 6 
70 «1,079 
Other countries + 618 

BACON, INCLUDING 

Total 5,275 
To Germany eos 30 ones 12 
United Kingdom .... 1 


710 
Other Europe 1 1 
Cu oe 


476 


&3 


2 
2g 


‘otal 
To bg Kingdom. 
— pe 

‘an 


eee 


Be 


To Germany . 
Netherlands .. 
United Kingdom 
pg Europe 

Cuba 235 
Other countries 1,563 


TOTAL EXPORTS BY PORTS. 
Week ended April 15, 1933. 
Pickled 


pork, 
M lbs. M Ibs. 


745 


Be 
S2eu82e & 


640 
1,379 
982 


ams and 
shoulders, Bacon, 
M Ibs. 


2 
681 
DESTINATION OF EXPORTS. 


Hams and 


shoulders, Bacon, 
Exported to: 


United Kingdom (total) 
1 


Exported to: 
Germany (total) 
bur, 


*Corrected to February 1933. 
tExports to Europe only. 








CURING MATERIALS. 


Bbls. Sacks. 
Nitrite of soda, 1. c. 1. Chicago..... 
Saltpeter, 25 bbl. lots, f.o.b. N. Y. 
Dbl. refined granulated 
Small crystals .... 
Medium crystals 
Large crystals 
Bbl. refd. gran. nitrate of soda.... 
Less than 25 bbl. lots, 4c more. 
Salt— 


a carlots, per ton, f.o.b. Chicago, 
lk 


carlots, per ton, f.o.b. Chicago, 


panes 

Raw sugar, 96 basis, f.o.b. New Or- 
leans 

Second sugar, 90 basis 

Syrup testing, 63 to 65 combined su- 
crose and invert, New York .... 

Standard gran. f.o.b. refiners (2%). 

Packers’ curing sugar, — Ib. bags, 
f.o.b. Reserve, La., less 2% . 

Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 








SPICES. 


(These prices are basis f.o.b. Chicago.) 


Allspice 

Cinnamon 

GROVES cccccccccecccccccesseseesces 
Coriander 

Ginger 





hicago.) 
hole. Ground. 


™% 
16 


4 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beet. 


Week ended, 


Prime native steers— Apr. 19, 1936 


Cows, 
Hind quarters, choice ... 
Fore quarters, choice .... 


Beef Cuts. 


Steer loins, prime 
Steer loins, No. 1 
Steer loins, No. 2 
Steer short loins, prime.. 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips) 
Steer loin ends, No. 2 .. 
Cow loins 
Cow short loins 
Cow loin — (hips) 

b 


fat bat et bat 
DORA DNOOO 


RR 


Cow ribs, No. 

Cow ribs, 

Steer rounds, 

Steer rounds, 

Steer rounds, No. 2 . 
Steer chucks, prime . 
Steer chucks, No. 1 . 


RS 


Steer navel ends 
Cow navel ends 
Fore shanks 
Hind shanks 


APWWOWMAIDAMIBWDW 


Ys 


Sirloin butts, No. 

Sirloin butts, No. 

Beef tenderloins, 

Beef tenderloins, 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins .... 
Insides, green, 6@8 lbs. . 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Brains (per 
Hearts 

Tongues 

Sweetbreads 
Ox-tail, per 
Fresh tripe, 
Lives tripe, 


Choice carcass 

Good carcass 
@13 
@ 8 
@ 4 


Veal Products. 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
wice fores 


Heavy shee 
Light cheep ae 
Heavy saddles . 
Light saddles 
eavy fores 
Light fores 
Mutton legs 
Matton loins 
Matton stew 

eep tongues, r lb 
Sheep heads, coth 


© 
Coho 


> 
oS 


QHASHHHHOS: 


~ 
SBOrODNA 


Cor. week, 
1932. 


144%@15 


14 14% 
14 


13% 

12%@13 
12° @13 
12 @13 
10%@ 
10% @11 
11 @u 
11 @14 
7 @ 9 


@20 
@10 


DSSANE Bec 
Re RE 


YS 


@ 9 
7 
4 
13 
4 
4 
@ 
@ 
@ 
@ 
@ 
@ 
@ 


~ 
CONDO 


whosa 


ee 
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Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av. @ 
H 


Picnic shoulders 
: 


Skinned shoulders 


DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons ....... 
Country style sausage, fresh in link: 22: 
Country style sausage, fresh in bulk.... 
Country ~¢~ pork sausage, smoked. . 
Frankfurts - sheep casings .......... 
Bologna in beet bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Smoked liver sausage in hog 

Liver sausage in hog omer 

Head cheese 

New England luncheon special 

Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 


ADP WR 

- OF 
Saakh 
FF 


- 


z 


aoag 
068 


Qrudokt-ecrho 
& 
_ 
AMARA ROWOARDH DW-IR 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs . 
Thuringer conn See 
Farmer ..... 

Holsteiner ... 

B. C. salami, “choice ee 
Milano salami, choice, in hog pungs 
B. C. salami, new condition .. 
Frisses, choice, in hog middles 

Genoa style salami ....... 
Pepperoni e 
Mortadella, new condition . 

Capicoll 

Italian style ‘hams 

Virginia hams 


SAUSAGE MATERIALS. 


Regular pork trimmings 
Special lean pork trimmings 
Extra lean pork trimmings 
Pork cheek meat 


Native boneless bull meat (heavy) 
Boneless chucks .. 

Shank meat 

Beef trimmings 

Beef cheeks (trimmed)... 

Dressed canners, 350 Ibs. and up. 
Dressed cutter cows, 400 lbs. and up 
Dr. bologna bulls, 600 Ibs. and up.. 
Beef tri 

Pork tongues, canner trim, 8. 


Q2DHN9HHHHHHHHHN9 
A109 Re OLN TOURS C9 AID OD 
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SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack............+. d 
Domestic rounds, 140 pack “ 
Export rounds, wide..... eccccce wecccece 
Export rounds, medium < 
Export rounds, narrow.... 

No. 1 weasands . 


regular , 
Middles, select wide, 2@2% in. diam. 1.35 
Middles, select, extra wide, 2% in. 


Dried bladders: 


12-15 in. wide, flat ... 
10-12 in. wide, flat .. 
8-10 in. wide, flat . 
6- 8 in. wide, flat .. 

Hog casings: 
Narrow, per 100 yds. 
Narrow, special, per 100 yds. 
Medium, regular 
Wide, per 100 yds. 
Extra wide, per 100 yds. é 
Export bungs SE SE OE Tne p 
iE Sy MED. hn vévcectesetes cases x 
a _ bungs ... ° -10 
mall prime bun ccnebosdieeoweees 5 
Middles, per a... Sac eesstaes eon even o” 
Stomachs 


SAUSAGE IN OIL. 


—- style sausage in beef rounds— 
Small tins, 2 to crate .........0--.2000+- $4.25 
Large tins, 1 to crate ...........-. 5.00 
ape style, sausage in sheep a 
Small tins, 2 to crate ...........eeeeeeee 5.25 
Large tins, 1 to crate .........0..0--0000- 6.00 
Smoked link sausage in hog casings— 
Small tins, 2 to crate ....... 
Large tins, 1 to crate 


° ++ 4.50 
ccecccceccccccccccs Ooae 


DRY SALT MEATS. 


Clear bellies, 18 


9989908 
Fak FRE 


WHOLESALE SMOKED MEATS. 


hams, 14@16 lbs...........-- 
skd. hams, 14@16 lbs... 
4@16 lbs. 


Knuckles, 5@9 ai RS pNeKy: 
Cooked hams, choice, skin on, fatted. - ee 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, GEE. osc s00sssie- 


8999 999H98d 
Saesk Be Bae 


9959 
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BARRELED PORK AND BEEF. 


Mess regular 

ee ek —_ *. » = 

Family back pork, 

Clear back pork, 

Clear plate pork, 25 

Brisket pork ....-cceccecceceeeeseees 
Bean pork ..cssccecesccccesseccecccs 
Plate beef eccces 
Extra plate beef, 200 ‘Ib. es se 


VINEGAR PICKLED PRODUCTS. 
Regular rie 200-1b. * 
) = yt comb = ve 2 pteaser 
Pork feet, cocccccccccccecccece 


Pork tongues, 300-1. WR, cccccccccccccccce 
Lamb tongues, short cut, 200-Ib. bbl. bewone 


seeeeee 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o. J Smeg 

Nut, 1-lb. cartons, f.o.b. C 
(30- ‘? 60-Ib. solid Ba rahe, le 
per lb. less.) 

Pastry, 60-Ib. tubs, f.0.b. Chicago 


a 


ean 208 
eRe REE 


Prime steam, yond 

Prime steam, loos 

Refined lard, Seneee, f.o.b. cena. 

Kettle rendered, tierces, f.o.b. Chgo. 

Leaf, kettle rendered, tierces, fap. 
Chicago ° 

Neutral, in tierces, f.o.b. Chicago. ... 

Compound, vegetable, tierces, c.a.f... 


@SH 8998S 
babe 


OLEO OIL AND STEARINE. 


Extra oleo oil 

Prime No. 1 oleo oil. 

Prime No. 2 oleo oil. 

Prime No. 3 oleo oil...... 
Prime oleo stearine, edible 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible, tallow, under 1% acid, 45 titre.. 
Prime packers’ tallow 

No. 1 tallow, 10% f.f.a 

No. 2 tallow, 40% f.f.a 

Choice white grease 

A-White grease 

B-White grease, maximum 5% “acid 
Yellow grease, 10@15% 

Brown grease, 40% f.f.8.......eeeeeees 


REF FR 


@NSHHHNoON 
DORDES BS CO BOND C9.E8 


VEGETABLE OILS. 


oe oe oil a tanks, f.o.b. 
alley po’ ° 

White, AmB egy bl 
Yellow, deodorized .. 
Soap stock, 50% f. f.o.b.. 

Corn oil, in tanks, f.0.b. mills. 

Soya bean oil, f.o.b. mills 

Cocoanut oil, seller’s tanks, a coast. 
Refined in bbls., t0.b. Chi 


» 

° 

as 

2 

3 
9995999 


Rarer” 
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Attractive Store Signs 


Get Customers’ Attention and 
Speed Up Store Service 
By Willis Parker. 


E. W. Durnall, proprietor of 
Durnall’s Meat Market, Monrovia, 
Calif., has no complaint to make 
about business conditions. He de- 
clares that he has had but two 
bad months since the depression 
began — two months when he did 
not show a profit, and when the 
cost of doing business ate into 
reserves. 


Consistent advertising, coupled 
with quality merchandise offered 
at prices that permit a fair profit, 
topped with ability to properly 
handle customers, is given by 
Durnall as the reason for his suc- 
cess. As proof that his methods 
have brought results, Durnall 
mentioned that, whereas he had 
managed the shop for an absent 
owner for a number of years, he 
had not owned it more than three 
years, and that when he bought 
it, he had less than five dollars 
capital, owing to sickness in his 
family. 

Yet, out of the profits of the busi- 
ness he not only has paid himself and 
an assistant—a skilled butcher—good 
salaries, but he had paid for the shop 
and had purchased and installed new 
equipment worth more than $1,000. All 
this in a community of less than 12,000 
people and in which there is plenty of 
competition. 


Advertised Meats Sell Best. 


No doubt the fact that there was no 
change in management or policies, 
though there was a change in owner- 
ship, proved helpful, but there are other 
reasons why Durnall has been able to 
run a shop at a profit these times when 
so many merchants are spending sleep- 
less nights endeavoring to conceive 
ideas that will enable them to keep 
going. 

“I carry only quality meats that are 
well advertised,” Durnall explained. 
“I ask only a modest profit on what I 
sell, and I never buy more than I can 
pay for out of sales the following week. 

“It takes less argument and sales 
effort to sell well known advertised 
meats than goods that are not widely 
known. The packer’s advertising pre- 
sells the customer, so a part of my 
work is done. Also there is less chance 
of making a customer dissatisfied if you 
offer her only quality merchandise, and 
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price is painted with white water color 
paint. 


it is part of good merchandising today 
to keep one’s customers. 

“If one buys only what he can pay 
for, he is not tempted to cut prices to 
points that do not permit a profit. In- 
cidentally, much depends upon the per- 
sonality of the sales people and the 
management. If a butcher can’t get 
along with those he waits upon, he has 
no place behind the counter. 

“Advertising, of course, is an im- 
portant factor. My advertising appears 
regularly in the daily paper. News- 
paper advertising brings people to the 
shop. The ‘at the store’ messages helps 
to sell them. The butcher’s merchan- 
dising methods complete the transac- 
tions.” 


Signs Feature Products and Prices. 


And, speaking of “at the store” mes- 
sages, the scheme used by Durnall is 
worth trying out by other retailers. 
Suspended above the display cases is a 
strip of white oil cloth 24 in. wide and 
divided into oblongs 30 in. long. In 
each oblong is lettered permanently the 
name of a staple variety of meat— 
boiling beef, pot roast, pork shoulder, 
hams, etc. Below each item is an ob- 
long of solid, red color on which the 


panels, the bottoms of which are 6 ft, 
6 in. from the floor. The signs are thus 
a trifle higher than the spectator’s eye 
level, but since they hang above the 
rear edge of the case they are in a 
position to come within the spectator’s 


angle of vision. The prices are changed 
daily as the market fluctuates. 


row of messages on the wall behind the 
meat blocks and wall ledge. 
sarge on the wall in oblongs of gray, 


direct to the wall. 
staple item lettered in black, and there 
is at one side a 6-in. square of solid 
black in which the day’s prices are let- 
tered with white paint. ‘ 
also are changed as the need arises, 


slightly below the level of the visitor's 
eyes, and since many of the items = 
licate those on the larger signs, 
sales message is reiterated, giving it 
more force. 


recently by a large eastern newspaper 
are said to have strongly expressed the 
opinion that profit “should be delib- 
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There are 15 items mentioned on the 


Backing up these messages is another 
This is 


ach sign is 8 in. wide and 24 in. long 
¥ In each oblong is a 


These prices 


The position of this row of signs is 


BUDGETING BACKWARD. 
A number of merchants interviewed 





SIGNS PROPERLY PLACED TO BE SEEN EASILY. 
This sketch illustrates the manner in which store signs are installed in Durnall’s 


Market, Monrovia, Calif., to catch the eye of customers. 


Hanging signs are 30 


long. They are placed about 6 ft. 6 in. above the floor and in line with the rear 


of the refrigerated showcase. 
slightly below eye level. 


The signs on the wall behind the showcase are placed 
Each of these measures 24 in. long and 8 in. wide. 
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erately budgeted, since a store is in 
business primarily for business.” Their 
view was that planning should start 
with minimum profit and minimum ex- 
pense for the store, and then by work- 
ing backward show the absolute mini- 
mum of sales and mark-up required to 
make the profit. 

The method of planning is described 
as follows: 

“The minimum of budgeted profit 
should be a reasonable return on in- 
yested capital. To that should be added 
the uncontrollable items of expense, 
then the controllable or variable items, 
to determine the minimum of gross 
margin required. 

Taking into consideration cash dis- 
counts, the next step is to segregate 
that required number of dollars of gross 
margin into the various sources from 
which it can be derived. Regular de- 
partments are first budgeted as to sales 
and margins. Usually there will be a 
gap between the number of dollars of 
gross which the regular departments 
can contribute and the total amount of 
gross required. It is then up to the 
ingenuity of the store’s executives to 
devise other sources of margin until the 
difference is made up. That is the one 
way, opinion runs, that stores can hope 
to come out of 1933 with a little vel- 
vet.’ 

In this plan of budgeting backward 
the conventional procedure of budget 
making has been reversed. While it is 
doubtful if this plan would be neces- 
sary or even desirable under normal 
conditions, it has merit for use in a 
period of business inactivity. It is pos- 
sible to use this plan now because, as 
suggested in the statement of the plan, 
there is expected to be a gap between 
the gross margin necessary to insure a 
fair return on invested capital and the 
gross which can reasonably be expected 
to be obtained from the regular depart- 
ments. Measuring the gap by setting 
up this type of budget indicates clearly 
what must be obtained in additional 
gross by tapping other possible sources 
of income in order to close: the gap and 
realize a reasonable profit. 

The principal weakness in the plan, 
when used under present conditions, is 
that variable expenses cannot be ac- 
curately estimated. In a well controlled 
business advertising, sales salaries, de- 
livery expenses, wrapping supplies, and 
many other similar expenses vary (al- 
though not directly) with the volume 
of sales. An accurate estimate of these 
expenses depends upon having the 
knowledge of estimated sales volume. 
With a normal volume of business there 
would be no need for such a plan since 
the gross margin realizable will equal 
or exceed the required margin for a 
minimum profit; there would be no gap 
to close. The budget should begin with 
a careful analysis of possible sales vol- 
ume, proceed in a logical manner 
through the expense budget based upon 
the volume of sales to be attained, and 
arrive at the expected profit. 


-——<4—_ 

TELLING THE MEAT STORY. 

The state-wide lamb campaign in In- 
diana, conducted by the National Live 
Stock and Meat Board, is going on 
apace with increasing interest being 
manifested as the campaign gains mo- 
mentum. In addition to the series of 
lamb merchandising demonstrations 
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Retail Pricing Charts 


Charts enabling meat retailers to 
figure prices on different cuts of 
beef from the carcass, prepared by 
A. T. Edinger of the U. S. Bureau 
of Agricultural Economics, were 
printed by THE NATIONAL PRO- 
VISIONER in its i es of D 
ber 24, 1932, and January 7, 1933, 
accompanied by diagrams of the 
various cuts. 

Copies of these charts—either 
Chicago or New York method of 
cutting—may be Obtained for 6c 
each upon application to The Na- 
tional Provisioner, 407 S. Dearborn 
st., Chicago. Special prices for 
quantities upon application. 


























given by the Board’s specialist, radio 
talks are being given in the various 
cities. Much interest is being shown by 
high schools, teachers cooperating in 
arranging demonstrations for their 
classes. In Fort Wayne, 500 home eco- 
nomics students attended demonstra- 
tions. Housewives are much impressed 


with the new cuts of lamb, and retail- 
ers express approval of the demonstra- 
tions as a means of accelerating trade. 

Widespread interest is being mani- 
fested in the beef and pork merchandis- 
ing programs being conducted in Ohio 
with the Ohio State University and the 
Board cooperating. The meat lectures, 
given by Prof. R. O. Roth of the Uni- 
versity, are attracting much favorable 
attention. The demonstrations of new 
beef and pork cuts by the Board’s spe- 
cialist are winning the approval of re- 
tailers, packers, housewives, students, 
service clubs and others. Six hundred 
high school students, in addition to audi- 
ences of retailers and housewives, were 
reached at Akron. Next week the pro- 
gram will be held in Youngstown and 
Canton. On the remainder of the 
schedule are Zanesville, Portsmouth, 


Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly c: and c stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 


NEW YORK. OHICAGO. 








rey ss ”™ 6 rs) S 

pon baal san baal re baal 
Es Ea Ed Es Ea En 
ae aS BS AR AR aoe 
Beef. 43 45 <8 <A <5 <8 
Porterhouse steak... .34 .45 .44 .30 .36 .39 
Sirloin steak ........ 28 .40 .39 .25 .30 .36 
Round steak ........ 28 .36 .42 1 .26 = 


Rib roast, Ist 6 cuts .24 .31 "32 (21 125 
Chuck roast -16 . ‘ 


Plate beef ........ 11 "10 

Lamb. 

° errr a 20 .24 .28 .19 .25 .80 
Loin chops ........ 33 .44 .43 .27 .34 .42 
Rib chops ......... 25 .32 .38 .23 .29 .387 
EE enctceaiuies OO 120 ww 2 @ 

Pork. 

Chops, 


center cuts. .21 .25 .30 .19 .23 .31 


Bacon, strips ...... 21 2 820 .19 17 
Bacon, sliced ...... .25 .30 .35 .24 .25 
Hams, whole ...... 17 .21 .25 «4.14 .16 .20 
Picnics, smoked 2h. ae oe ee ee 
Bt, GihenGa6 cashes 10 12 13 
Veal 
0 Eee 37 .45 .46 .27 .33 .35 
Loin chops ........ 30 .37 .82 .23 .26 .35 
MD casereseo-a 25 .2 23 2 2 
Stewing (breast) .. .11 .14 .18 .09 .12 .13 





1Based on mean of range quotations prior to 
October 15, 1931, for New York to July 15, 1932, 
for Chicago. Subsequently on simple average of 
quotations received, all grades pork and good 
grade other meats. 
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Hamilton, Springfield, Columbus, and 
Lima. Facts as to the progress of the 
campaign are reaching every part of the 
state through news broadcasts over 
radio station WEAO, Columbus. 


Director of the Board’s Department 


of Nutrition was the principal speaker 
at a recent dinner given by the District 
of Columbia Dietetic Association, Wash- 
ington, D. C. She told her audience of 
the valuable information on meat being 
revealed by research studies sponsored 
by the Board. She also spoke of recent 
studies in child nutrition, and pointed 
out that meat now is favored for the 
diet of the very small child. The speaker 
showed that new facts relative to meat 
have brought about a constantly in- 
creasing appreciation of its food value. 


Audiences of housewives, high school 
students, service clubs and other groups 
throughout Iowa and adjoining states 
are showing marked interest in the 
meat lectures being presented by the 
Board’s home economics representative 
at Ames. An increase in requests from 
this section of the country for literature 
on the subject of meat is an indication 
of the popularity of these talks. At 
Ottumwa, Ia., recently, an address was 
given before the Federation of Women’s 
Clubs, in addition to talks in the high 
school. In Des Moines, Ia., and Omaha, 
Nebr., a series of meat lectures were 
given a short time ago before high 
school students, reaching the schools 
throughout each city. Teachers every- 
where are showing a fine spirit of co- 
operation in this work. 

——&—— - 


NEWS OF THE RETAILERS. 


Ed. Gorman has sold his retail meat 
market in Emmetsburg, Ia., to Jones 
and Gorman. 

Gilbert Moritsen has engaged in the 
retail meat business in Spirit Lake, Ia. 

The Walker Meat Market, Overton, 
Neb., recently was destroyed by fire. 

John Zeigler is planning to open a 
retail meat market in Carrington, N. D. 

Chester Hartung and his brother 
Harry have taken over the Welcome 
Meat Market, Welcome, Minn. 

Paul Hartman is planning to open a 
retail meat store in Norwood, Minn. 

Walter F, Przybyclen is making plans 
to engage in the retail meat business 
at 939 West Greenfield ave., Milwaukee, 
Wis. 

A retail meat market will be opened 
in Grafton, N. D., by Allan Numendahl. 

Louis Katz has reopened the former 
meat market of John Kottner, New 
Hampton, Ia. 

W. E. Epton, Walhalla, N. D., has 
reopened his meat market which has 
been closed for some time. 

Borkowski grocery and meat market 
has opened for business at 607 East 
Barker ave., Michigan City, Ind. 

Henry Wagner, who has been a part- 
ner in the City Meat Market, Plain- 
field, Wis., has sold his interest in the 
business to Will Vroman. 

Cecil Metz has applied for a license 
to conduct a retail meat business at 
1102 Emerson North, Minneapolis, 
Minn. 

H. V. Romine has engaged in the re- 
tail meat business in Atlantic, Ia. 

Ben Sell Meat Market, Grafton, N. 
D., has been purchased by James Ash- 
kanaze. 





42 


NEW YORK NEWS NOTES. 


H. A. Russell, beef and pork cuts de- 
partment, Armour and Company, Chi- 
cago, was in New York for several days 
during the past week. 


Vice president B. A. Braun, Jacob 
Dold Packing Company, Buffalo, N. Y., 
visited at the Wallabout market branch 
of the company for a few days during 
the past week. 


Donald McKenzie, chief engineer, 
Swift & Company, Chicago, was in New 
York for several days last week and 
visited at the plant of the United 
Dressed Beef Company. 


A. G. Mauer, assistant secretary, 
Merkel, Inc., Brooklyn, appears to have 
recuperated from his recent attack of 
the flu, even though he failed to break 
100 in his latest golf game. 


J. A. Young, smoked meats depart- 
ment, Armour and Company, Chicago, 
ge several days in New York during 

e past week at the plant of the New 
York Butchers Dressed Meat Company. 


Visitors during the past week to 
Swift & Company, New York, were R. 
H. Gifford, head of the branch house 
sales department, and A. A. Millett, 
branch house operating department, 
both from Chicago. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended April 15, 1933, were as follows: 
Meat.—Brooklyn, 6 lIbs.; Manhattan, 
2,611 lbs.; total, 2,617 lbs. Poultry.— 
Brooklyn, 20 lbs. 


Smith J. Housel is now manager of 
the New York branch of the Jacob 
Dold Packing Co., situated in Wallabout 
market, Brooklyn. Mr. Housel has had 
forty years’ experience in the meat 
packing industry, of which the past 
twenty-six have been with the Dold 
organization. 

Pete Schneider, auditor of disburse- 
ments, Merkel, Inc., Brooklyn, visited 
the shore this past week-end in an at- 
tempt to locate his boat, which last year 
was anchored off Lindenhurst. Much 
to his surprise, the hull was partly 
above water and all of his associates are 
oe the boat will sail this year for 

e. 


The entire interior of the Morris & 
Co. branch house at 631 Brook avenue, 
Bronx, N. Y., was destroyed by fire 
on March 13, and all product on hand 
was damaged beyond any possible use. 
The adjoining branch of Swift & Com- 
pany suffered no loss through fire, but 
the basement was flooded with water, 
which together with smoke damaged 
some product. Pending reconstruction 
Morris & Co. are handling products 
through the branch of Armour and 
Company which is located at 635 Brook 
avenue. 


—- oe - 
GETTING GRAIN IN LARD. 

A fine grain in lard is desirable. How 
can the packer get it? “PorkK PACK- 
ING,” tells how. Write to The National 
Provisioner for information about this 
latest test book for the pork packer. 
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AMONG NEW YORK RETAILERS. 


Nomination and election of officers 
took place at the business meeting of 
Ladies’ Auxiliary Thursday of last 
week. Nominating committee included 
Mrs. Charles Schuck, chairman, Mrs. 
C. Fischer, Mrs. Anton Hehn, Mrs. 
Fred Hirsch, Mrs. S. Kittle, Mrs. Gus. 
Lowenthal, Mrs. K. Papp and Mrs. M. 
Werner. The committee brought in the 
following slate which was unanimously 
elected: President, Mrs. William Kram- 
er; first vice president, Mrs. W. H. 
Wild; second vice president, Mrs. Fred 
Hirsch; corresponding secretary, Mrs. 
Charles Hembdt; recording secretary, 
Mrs. Gus Fernquist; financial secretary, 
Mrs. C. Fischer; treasurer, Miss M. B. 
Phillips. Officers elected for 1933-34 
will be installed by Mrs. Charles 
Schuck April 27. A standing vote of 
thanks was extended to Mrs. George 
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Anselm, chairman of the recent success- 
ful dinner dance. 


The novelty ladies’ night and pack- 
age party, which is to be held May 2, 
was the principal subject discussed at 
the meeting of South Brooklyn Branch 
Tuesday of this week. Routine mat- 
ters took up the remainder of the eve- 
ning. 


At the meeting of Brooklyn Branch 
Thursday of last week, plans for the 
forthcoming interbranch meeting took 
precedence. As already announced, this 
will be held in the K. of C. Institute, 
81 Hanson Place, Brooklyn, April 27, 


wee eee 

When in need of expert packinghouse 

workers watch the classified pages of 
THE NATIONAL PROVISIONER. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Apr. 20, 1933: 


Fresh Beef: . CHICAGO. BOSTON. NEW YORK. PHILA, 
YEARLINGS (1) (300-500 LBS.) : 

| ee ee $9.00@11.00 = www eeeeee $10.00@11.00 
78 Gs SARE ee ae BES aa BE: BOO GOD occ cecccce 8.50@10.00 
RD Wises eae uceecectimnbeaeubows 7.00@ 8.00 =—s_ we ee eneee 7. 8.50 8 ..cscumee 
WEEE eacdccccnccesccescecoocesses 6.5 TE weeccasisce ‘eexenseecce 

STEERS (500-600 LBS.) : 

SDS - Sab ek.ce Unk tess ndininetqaeugue 9.00@10.00 swe eee eeee 10.00@11.00 10. 11.00 
DE pene rebbbesen nares o0s4.cauen se awe et Ef eer 8. 10.00 9. 10.00 
PE h Secccnsdcceccenqbccdéeewouse 00G 8.00 — cncccccvee 7.50@ 8.50 7. 8.50 

Gin CS eeccccece, = seccctocse  , Gan 
STEERS (600-700 LBS.) : 

MEE: . ceag-bsbendeneesrbiewepebeg ven S.50@ 9.50 cnccccccce 9.50@10.50 9. 10.50 
Dt Crrnghpeeswenesstweceatocleseudud 7 30@ SBD 8 wcccvccese 8.50@ 9.50 8. 9.50 
CE eenedhdeediesaalncethaks conses 6.5 7.50 7.00@ 8.00 7.5 8.50 7. 8.50 

STEERS (700 LBS. UP): 
.. accutane dead 0 600 cned-eeccgerelinn 8.00@ 9.00 9. 9.50 9.00@10.00 9. 10,00 
MT cc. cacaudodiaks <a2aqceease oars 7.00@ 8.00 8.00@ 9.00 8008 9.00 + 4 
COWS: 
ME Heaioeeneeed avcdenccebevenseasees 6. 7.00 6.50@ 7.00 7.00@ 8.00 7. 1.50 

IE ic gi aniamnsadaeeMemasaee dad 6.00@ 6.50 6.00@ 6.50 6 7.00 6. 7.00 
isc Lana a ae parts Bes 5.50@ 6.00 5. 6.00 5 6.00 5. 6.00 

Fresh Veal and Calf Carcasses 
VEAL (2) 

BEY sca ca Fulidatecevves eevriescenes 7.50@ 9.00 10. 11.00 8.00@10.00 9. 10.00 
8 EEO eee Here Er 7.00@ 8.00 x 10.00 6.00@ 8.00 2 9.00 
eee 5.00@ 6.50 6.00@ 8.00 5. 7.50 6. 7.00 
PE bce neh ton lien Geaditebenean 4.00@ 5.50 5. 6.00 4. 5.50 5. 6.00 

CALF (2) (3): 
CT bei tt abecwesbatocevenviccevese Geeteceeee “" Teqaenawens 6.00@ 7.00 = wccccveses 

DD ccnietenapaseticecetedesecctis  bendesese’.  —anqnecrent 5. 6.00  .cocsensann 
DL vitudeudehteductucchescceqess, esenseseset Cvennteoan 4.00@ 5.00 sn cn nove 

Fresh Lamb and Mutton: 
SPRING LAMB: 

ND. ri crie been bekeins osebexdenednes s.r 13.00@16.00 14 16.00 
RE fbb Ria pclae dee «0's ee & eale'ereaie siete 12.00@14.50 =. eee eee 12.00@14.00 13 15.00 
PR, (At atria a Canine Keamataweaveoua 0.00@13.00 wee ee eee 11.00@13.00 13.00 

LAMB (38 LBS. DOWN): 

Choice 11.50@12.50 12.00@13.50 12 13.00 
eee 11.00@12.00 11. 12.50 12.50 
Medium .... 9.50@11.00 10. 11.50 10. 11.00 
Common 8.00@ 9.50 9. 10.50 .cccscoess 

LAMB (39-45 LBS.) : 
SY “eis be kba She ehwewetaneoeneeeees 10.50@11.50 11. 12.50 11. 12.50 12. 13.00 
ee RT EES NER ee Sa ae 9.00@10.50 11.00@12.00 11.00@12.00 11 12.00 
RED. ciCacddeiandednehenchawceneet 9.00@10.00 9.50@11.00 10.00@11.00 10 11.00 
PE: ces Rnedhadhednscedeusneeceens 8.00@ 9.50 8.00@ 9.50 9. 10.00 == cnnveeeees 
LAMB (46-55 LBS.): e 
RE See pense Vesccesccqeeseerecates 9.00@10.00 10.50@12.00 10. 11.00 11 12. 
ee Serr eran 8.50@ 9.50 10,00@11.50 9:00910.00 11 11.50 
MUTTON (EWE) 70 LBS. DOWN: 
Mt. ssaccaGbotnneN ants éceuews.eueemee 6. 7.00 6.00@ 7.00 6. 7.00 5. 6.00 

PE .ctncaehesecdeseccee cncecteel. Ge 5.00@ 6.00 5. 6.50 5. 5.50 
EE anc EDA uirdinkd.e<e ss aaaal aoaees 4.00@ 5.00 4. 5.00 5.00@ 5.50 4. 5.00 

Fresh Pork Cuts: j 
LOINS: 

DY Oe Ms cc dgise peeertnenepenmaes 7.00@ 7.50 9.00@ 9.50 8. 9.50 8. 9.50 
TN er Te ee 7.00@ 7.50 9.00@ 9.50 8.00@ 9.00 8. 9.50 
TEED SED aeons erdes eeneseasenes 6.50@ 7.25 8.00@ 8.50 7.50@ 8.50 8. 9.00 
MN thecnaeeradpaseaceueees 6.25@ 7.00 7 8.00 7.00@ 8.00 7. 8.00 

SHOULDERS, N. Y. STYLE, SKINNED: 
I A nathan weien pwevepaveors 4.50@ 5.50 cece cece 6.00@ 7.50 6.50@ 7.50 
PICNICS: 
OE edakveccdietésveeeese geatbvesey OO TOO kcswsnsess 6.00@ 6.50 
BUTTS, BOSTON STYLE: 
RR SN le Nace viadsenelaieawn Oi CP -.. Rescoewses 7.00@ 9.00 8.00@ 9.00 
SPARE RIBS: 
ee I: Cdk He bhnneesaccatesatwewe 4.00@ 4.50 —ncccccccce = ceegeccces § «—«-_—s. eo SE 
TRIMMINGS 
RROSGIAE 2c cccccccccccccccccccccevccs S.BOG BS.00 —ccccccccce «ss ceececcsce§ 8 «=—«._ «9 OE 
DES cide cccae aes bids wccevavens Waele CO TOD | nccccecsen! -yomncshecece lane 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


Chicago. 





(2) Includes ‘“‘skins on” at New York and 








April 





so we 











eee weene 


ee eeeere 


2 ~pEeS 
S ssss 


Ss 
© 
“3 











April 22, 1933. 


hi 
W 


Yalu 





































This illustration shows the new B-4 with stake 
body on long wheelbase chassis. Three wheelbase 
lengths: 145-in., 170-in., 185-in. Equipment for all 
types of load. Other models to 714-ton. Sold through 
184 Company-owned branches and many dealers. 


THE NATIONAL PROVISIONER 


INTERNATIONAL HARVESTER 
ANNOUNCES A NEW 2-TON TRUCK 


AT ‘995 


pease: registrations on all 
new trucks of 2-ton capacity 
and over, sold in 1932, show that 
better than ONE in every FIVE is 
an International. This is nearly 
22 per cent, yet 49 other manu- 
facturers competed for this great 
market. The next nearest builder 
sold but half as many. In the 
heavy-duty truck field Interna- 
tional leads the field. (Figures 
from R. L. Polk & Co.) 

There are three reasons forsuch 
preference for Internationals in a 
year of careful buying: (1) long- 
lived efficiency, (2) operating econ- 
omy, and (3) matchless Interna- 
tional Harvester after-sale service. 

* * * * 


AND NOW INTERNATIONAL 
HARVESTER OFFERS YOU 
THIS GREAT 2-TON TRUCK 
VALUE, AT $995. Branches and 
dealers will be proud to show you 
this brand-new model, the B-4, 
which brings you at a remarkably 
low price the same high standards 
of quality in materials, engineer- 


for 145-in. wheelbase chassis, 
Sf. 0.b. factory (tax extra) 


ing, and casein that made 
the International sales record 
possible. 

The new B-4 is International- 
made — thoroughly modern from 
stem to stern. Note the brief de- 
scription below. Visit one of our 
display rooms, get acquainted 
with this great 2-ton International 
value. And remember that Inter- 
national Harvester also offers par- 
allel values in the smaller sizes, 
with a new Half-Ton, 6-Cylinder 
truck at $360, and a popular 1%- 
ton model at $615, prices for the 
chassis f. 0. b. factory. 


INTERNATIONAL HARVESTER COMPANY 
606 S. Michigan Ave. OF AMERICA Chicago, Il. 
‘ichigan Ave, aa ‘Chicago 





Model B-4 Features 


Frame: 8-inch channel type; 7 sturdy cross members. 
Engine: 6 linder. Bore: 3 in.; Hees 4-in.; de- 
"Sanesesh. ie | 


anced Lthaft:Exhaustvalve sat inserts. Fal 
le ly 











cooling. Down-draft ae Air cleaner. 

Transmission: Four speeds forward, one reverse. 

Universal Joints: Roller-bearing type. 

Steering Gear: Cam-and-lever type. 

Rear Axle: Full-floating spiral-bevel-gear type. 
Straddle-mounted ek 

Springs: Semi-elliptic front and rear, with semi- 

elliptic auxiliary rear springs. 

Brakes: Service — 4-wheel, mechanical, in- 
ternal-expanding, 2-shoe type. Hand—band 
type on propeller shaft. 

Wheels and Tires :' Cast, in -hub, spoke- 
end mounted wheels. 6.50 -20 balloon tires, 

duals on rear. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 





=e ee a ee ee ee > 

Cows, common to medium...........- 

Bulls, cutter to medium............. 
LIVE CALVES. 

Vealers, good to choice ............ $ 6.00@ 7.00 
Pe, SIGE occcedcdccsnscodsoce 4.00@ 5.50 
LIVE LAMBS. 

Lambs, Spring .....ccccccccccccccccs $ 7.50 a 
Lambs, good to choice................ a 6.00 

Lambs, medium .........csseeccceees 5.50 
LIVE HOGS. 
Hogs, 160-200 Ibs..........0-eeeeeees $ 4.15@ 4.25 
Hogs, 220-250 Ibs... .....eeeeeccceees 3.50@ 4.00 
FE ce dee cdevccrsesveseseuseossocees @ 3.40 
DRESSED HOGS. 
Hogs, 90-140 lIbs., good to choice.....8 5.75@ 6.00 
DRESSED BEEF. 
CITY DRESSED. 
Chahes, Detied, DOT ccccoccccececccs 


Choice, 
Native, 


native, light 


Gommmem tO Pal ccccccccccccce 
WESTEEN oe BEEF. 


Native steers, 600@800 Ibs. .......... 12 13 
Native choice yearlings, 40@600 Ibs. . .12 p13 





Good to choice heifers ..........++++. 11 
Good to choice COWS .......eeeeeeeeees 9 10 
Common to fair COWS ........seeeeeee: 7 8 
PROGR COROGRR WHT oc ccccccccscccesce 6 7 
BEEF CUTS. 
Western. City 
Bi, RiM Cs acvaeclteesns 18 @20 19 @21 
No. 2 ribs. 5 cccsedee Gs 17 @is 
ah. oe Mes & wee cocceme (ue 14 @l6 
, ey oa 16 20 20 22 
. SS 2 eee 14 p15 16 18 
TD. BBD cccsccvccene 10 12 12 14 
No. 1 hinds and ribs....11 14 11 16 
No. 2 hinds and ribs....10 2 ll 13 
No. 1 rounds 10 11 
No. 2 rounds 8 9 
No. 3 rounds 7@8 
No. 1 chucks 10 @ll 
No. 2 chucks 8 @9 
No. 3 chucks 7 @8 
0 Sa ee 6%4@ 7% 
Sr eee re Se GE.. cccnceccceds 22 23 
Rolls, reg. 4@6 lbs. avg. ...........- 17 18 
Tenderloins, 4@6 lbs. avg. .......... 50 60 
Tenderloins, 5@6 lbs. avg. ........... 50 60 
SEE GING cic cacccvcccviccccecce ll 2 
DRESSED VEAL 
CE tak as che acade ema mbdeiewiin Aeeaed 11 12 
DEE scccardenaadkaveelsuesucsudaes 9 11 
GEE vcevdcecsonceccecesesccedevese 7 9 


RAR: GAD «oc cntdtenvdeduewocesicdbe 13 @14 
SSE, DEREREED cccucisacyeceeseveseves 12 @13 
RE SE 66060 bedaee cadwhoectauvbe 7 8 
ON EEE .cecinaweliecscsvensciicows 5 7 


FRESH PORK CUTS. 


Pork loins, fresh, 10@12 Ibs. 
Pork tenderloins, 
Pork tenderloins, frozen .............. 
Shoulders, Western, 10@12 lbs. avg... 
Ihutts, boneless, Western................ 9 
Putts, Tepmiar, Weseerm....- osc cccccccce 8 
Hams, Western, fresh, 10@12 Ibs. om “unihesteaned 
Picnic hams, Western, fresh, 6@8 
QUE. 6 co vedo nss be bse ccsuenvsetss 

Pork trimmings, extra lean 
Pork trimmings, regular, 50% lean ... 5 
Spareribs 6 


Western, 





SMOKED MEATS. 


Hams, 8@12 Ibs. avg. 
Hams, 1 
Hams, 1 
Picnics, 
Picnics, Se ee ee 
Rollettes, 8@10 Ibs. avg. ............ 
SE “edn cent eee cbeee6 bon 
Beef tongue, heav 
Bacon, boneless, 

Bacon, boneless, city 
City pickled bellies, 


"s@i10 Ibs. avg. 





FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, 1. c. trm’d...... 0c a pound 
Sweetbreads, beef ............ceeee 25c a pound 
SSE, WOE bnéccvccccdeused én pa: 
PE eee 10c a pound 
SE PD oeesscoceadeseosaees 10¢ each 
PL HEE eneSeeeneesc+bceucdeeene 25c a pound 
CER Nah edad dutiibewodscuweeensews 15c a pound 
Beef hanging tenders................ 24c a pound 
CED ees Uhimiiee coaweudsehauds 10c a pair 
BUTCHERS’ FAT 

|. eer .25 per cwt. 
|S er eee .50 per cwt. 
tt G00 sewnd nk tecceeenned 1.25 per cwt. 
GEE GQ aidaisUicccevectes -75 per cwt. 


GREEN CALFSKINS. 


5-9 944@12% 12-14 14-18 18 up 
Prime No. 1 vee. - - 5 -65 -70 -75 -95 
Prime No. 2 veals... 4 -50 -55 -60 -70 
Buttermilk No. 1... 3 .40 45 -50 was 
Buttermilk No. 2 .. 2 80 35 -40 


Branded gruby ..... : = so a 
Number 3 .......... 1 15 2 -25 -30 
BUTTER. 

Creamery, extras (92 score)............ @20 
Creamery, firsts (91 score).............-. a2 
Centralized (80 scome).....ccccccscscccs a20 
EGGS. 


(Mixed Colors.) 


Special packs or selections from fresh 

PED ets cepeekges sess coumreres oeun 15 @16% 
I a ey ee ee 144%@14% 
ere ee ee 13%@l4 

LIVE POULTRY. 

Fowls, colored, fancy via freight....... als 
ND: QE ic vraiec dns 4a cveneoss-es-e9 @l2 
: MIN do wiucalnin os 2 bab ew ede @ll 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good. 


Western, 60 to 65 lbs. to dozen, lb..14 @16 
Western, 48 to 54 lbs. to dozen, lb..14 @16 
Western, 43 to 47 lbs. to dozen, lb..14 @I16 
Western, 36 to 42 lbs. to dozen, lb..14 @I16 
Western, 30 to 35 Ibs. to dozen, lb..13 @15 


Fowls—fresh—dry pkd.—12 to box—prime to fcy. 


Western, 60 to 65 Ibs. to dozen, lb.. @li 

Western, 48 to 54 lbs. to dozen, Ib.. @li 

Western, 43 to 47 lbs. to dozen, lb.. @li 

Western, 36 to 42 lbs. to dozen, Ib.. @li 

Western, 30 to 35 lbs. to dozen, lb.. @l16 
Ducks— 

Long Island .....cccccceccccccccccees 13%@14 
Squabs— 

White, ungraded, per lb...........+-- 25 @35 
Turkeys, nearby, No. 1: 

PN. icine dinaeeneso0 sss ceeuteueen 16 @1s8 
BE. aviksarebca cbaaee sc vacseseseteted 17 @19 
Fowls, frozen—dry pkd.—12 to box—prime to fey. 
Western, 60 to 65 lbs., per Ib. ..... 16 @17 
Western, 48 to 54 lbs., per lb. ..... 16 @li 
Western, 43 to 47 lbs., per lb. ..... 16 @li 
—_@——_ 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 


April 13, 1988: 

April 7 8 10 11 12 13 
Chicago ...... 18% 18% 19 19 20% 19% 
New York.....19% 19% 19% 20% 21 20% 
Boston ....... 20% 20% 20% 21 21% 21% 
PRE: Sica ocd 20% 20% 20% 21% 22 21% 


Wholesale prices carlots—fresh centralized but- 


ter—90 score at Chicago: 


18% 18% 19 19 20% 19% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1 


week. 
3 702 


year. 1933. 1932. 
37,885 752,996 817.0: 
63,084 1,099,004 1,13 9 


week. 











2 ‘hicago. ¢ 
. gee 


18,506 326,513 302,674 

Phila. 21,426 391,149 368,077 

Total 136,789 135,850 140,901 2,569,662 2,615,367 
Cold storage movement (lbs.): 

Same 

In Out On hand week day 

Apr. 18. Apr. 13. Apr. 14. last year. 

Chicago ..... 26,561 70,889 1,097,496 1,068,406 

New York .. 14.050 62,590 810,282 949,983 

Boston ..... 4,800 9,977 198,198 333,641 

Vhila. .-.. 32,180 5,693 1,403,642 993,639 

Total ..... 77,501 149,149 3,500,618 3,345,669 


April 22, 1933 


FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton 


basis ex vessel Atlantic ports. ..$21.00@23.99 


Ammonium sulphate, double bags, 
00 Ibs., f.a.s. New York........... 
Blood, dried, 16% per unit......... @ 1% 
Fish scrap, Mer 11% ammonia, 
10% B. P. f.o.b. fish ge SE 2.00 & 10¢ 
Fish guano, a 13@14 
> eC; See 2.25 & le 
sh scrap wig 6% ammo- 
nia, 3% A.P.A. Del’d. Balt. & Norfolk 1.70 & 5ge 
Soda nitrate, pos ees 23.90 
} . &  reeereqreerrs: 4 
Oe: Be GD ccccsveccuceccsecs 25.90 
Tankage, ground a ammonia, 
15% Be WUE, nccccceccees 1.70 & 10¢ 
aren “unground, 9@10% ammo- 
6060606 6 5cenestoeseetesesae¥s 1.50 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 
gs, per ton, Cc. . 
Bone meal, raw, South American, O18. 
4% and 50 bags, per ton, c.i.f. @20.00 
Superphosphate, bulk, ato Balti- 
more, per ton, 16% flat ......... @ 7.0 
Potash. 
Manure salt, het bulk, per ton .. 19.15 
Kalnit, 14% bi alk, per ton......... 9.70 
Muriate in WE, BE TM wcccccce 37.15 
Sulphate in bags, per ton ....... San 
Dry Rendered Tankage. 
at Oe eee @ BS 
ne GE ac duane adkocaseoaceeeee @ & 


BONES, HOOFS, AND HORNS, 
Round shin bones, me. 48 to 50 Ibs., 


per 100 pleces ..........-see0% + 75.00@ 85.00 
Fiat shin ——- avg. “40 to 45 ibs., 

i Tn oc dtecawesewomeeses 60.00 
Black or olriged i per ton...... 45.004 50.00 
eeeee Te, OR GR cc iccccceceses @ 6.0 
Thigh bones, avg. $5 to 90 lIbs., per 

a ee 70.0 

«ova 200.00 





Horns, according to grade .. 
_ —>— 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
April 15, 1933, with comparisons: 















Week Cor. 
ended Prey. week, 
West. drsd. meats: April 15. week. 1932, 
Steers, carcasses. . 6,725 7,218 8,704 
Cows, carcasses... 58014 604 921 
Bulls, carcasses. . 175 272 
Veals, carcass 13,343 13,017 
Lambs, carcas 29,394 24,747 
Mutton, carca 1,487 2,708 
Beef cuts, Ibs..... 411,754 253,773 
Pork cuts, Ibs... ..2,+ 2,400,248 2,033,918 
Local slaughters: 
ES Ga caliss e060 8,977 9,360 
a ee 3, 15,934 14,468 
BED, dhe ita nce 44,188 42.879 55,199 
OT eee 60,142 63,083 78,340 
——f-  — 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 


the week ended April 15, 1933: 
Week Cor. 
ended Prev. week, 


West. drsd meats: April 15. week. 1932. 








Steers, carcasses 2,009 2,505 
Cows, care asses 831 88) 
Bulls, carca 314 249 
Veals, carca : 1,934 1,774 
Lambs, carcasses .. 13,306 12,42 
Mutton, carcasses 53 800 
SE, Ns Pais Scere a tee Oe 574,234 474,204 
Iocal slaughters: 
Cattle 1,695 1,859 
Calves 3,749 «2,917 
Hogs 17,630 17,020 
Sheep 5,938 8,585 
BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended April 15, 1933, 
with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd meats: April 15. week. 1 





Steers, 2,290 2,082 
Cows, 1,536 1,668 
Bulls, 5 13 
Veals, as 1,16 
Lambs, carcasses _.... 20,670 
Mutton, carcasses ... 537 1,128 
Week, We. 23.0... 0000.1 (330,512 388,892 








AT 
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LS. 
3 


WG 23.00 
-+++@nom, 
@ 1.3 

10 & 10¢ 
2.25 & le 
1.70 & 

tort 
@25.20 
@25.90 
10 & 10¢ 
50 & 10¢ 
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“MONGOLIA” 


THE CASING OF NO REGRETS 











—— Water-selected only by Sees 
“MONGOLIA” 
| Importing Co., Inc. 
974 Water Street New York City 








OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 

CHICAGO, U. S. A. 
New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 














The Cudahy Packing Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 
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Hog Bungs 


PATIENT 


Sewed Casings 


Manufactured Under Sol May Methods 
by the Pioneers 
of Sewed Sausage Casings 


PATENT Casing Company 


617-23 West 24th Place 


Hog Bung Ends 
Beef Middles 
Rounds 


Bladders 











Chicago, Illinois 











SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 





oa 











Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 














Independent Casing Co. 


importers Sausage Casings £=perters 


1335-1347 West 47th St., Chicago, U. S. A. 


Spaldingstrasse 70B 58 Farringdon Read, 
Hamburg 1, Germany London, E. C. 1, England 














HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 














——— 





$$ 


—_—- 











HOTEL | 





SINGLE 


DX 


WITH BATH 


$350 


DOUBLE 


























800 ROOMS 


CORNER CASS AND BAGLEY 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
Wo display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 


Equipment for Sale 





Expert Sausagemaker 


Permanent position wanted by sausag ker 


Sausage Foreman 


8 foreman, well experienced in the com- 





with 12 years’ practical experience making quality 
sausage, meat loaves and meat products. Will 
positively increase profits in short period. Prefers 
medium-sized plant. ‘Will invest. Excellent ref- 
erences. Willing to work on trial. W-247, The 
National Provisioner, 300 Madison Ave., New York 
City. 





Superintendent 


Plant or department superintendent 
with 20 years’ practical packinghouse ex- 
perience now available. Can handle labor 
efficiently, maintain low costs, produce 
quality products; and understands costs 





and yields. W-248, The National Pro- 
visioner, 300 Madison Ave., New York 
City. 

Superintendent 


Young man with over 20 years’ practical pack- 
inghouse operating experience. Can handle all 
departments of plant. Knows costs and yields. 
Can operate plant economically, luce quality 
products and get results. Several years’ experi- 
ence as plant superintendent. Can handle any 
size peau. Reliable references. The 
— Provisioner, 407 S. Dearborn St., Chicago, 





Your Sausage Troubles 


Do you have trouble with your 
sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





BURLAP 


STOCKINETTE 
COTTON 


E.S.HALSTED ECO. Inc. 


NEW YORKCITY 





64 PEARL ST.. 
Joseph Wahiman, 
(Formerly with Armour 





} ALBANY Packinc Co.Ine 


ALBANY, N.Y. 





plete manufacture of sausage, boiled hams and 
meat loaf specialties. Can do actual work, if 
necessary. Make quality products at minimum 
cost; handle help to advantage. Here is a chance 
to overcome your difficulties and get the desired 
result. W-252, The National Provisioner, 407 8. 
Dearborn St., Chicago. 








8 7 NOR 





Curing Foreman 
Expert curing foreman now avail- 
able. Write W-239, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 








Business Opportunities 





Beef Account Wanted 


Progressive firm of experienced packinghouse 
men desires first class beef, or beef and provision, 
account for Washington and Baltimore territory. 
Soliciting straight and mixed car buyers. Can 
devote entire time, three or four men, to this 
account. Highest references from the trade. 
W-249, The National Provisioner, 300 Madison 
Ave., New York City. 








Equipment for Sale 





Slicing Machine 
For sale, brand new No. 150 Model 
U. S. Slicing Machine. A. C., 220 volts, 
60 cycles. FS-251, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Il. 











The H. H. 











PROGRESSIVE PACKING CO. 


EMMET CAVANAUGH, President 
1139-43 W. 47th Se. BOU. 4747 


PORK PRODUCTS—SINCE 1876 


Cincinnati, Ohio 


Rendering Equipment 


cookers; mixers; ice machines: ilers: 
pumas: etc. Send for latest’ bulletin. 
machinery have you for asale? 


CONSOLIDATED PRODUCTS CoO., INc 
14-19 Park Row, New York City 





Sausage Equipment 


Machinery and equipment of sausage 
manufacturing business, formerly be- 
longing to Alois Schwab, New Haven, 
Connecticut, including revolving gas 
oven with motor, 1,000-Ib. Brecht mixer 
with motor, Hottmann perfection cutter 
with motor, Hottmann combination 
mixer and cutter with motor, two San- 
der cutters with motor, two compressed 
air stuffers, kettles, scales, “Buffalo” 
mixer, etc. Clarence W. Bronson, Trus- 
tee, 129 Church St., New Haven, Conn. 





——e 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 




















) rely on 
» PROGRESSIVE 


for quality 
boneless beef and 
veal products 


Chicago, Illinois 








MEYER PACKING CO. 
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CARLOT SHIPPERS 
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St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 
“Deliciously Mild” 
New York Office—410 W. 14th Street 
REPRESENTATIVES 


&M Boston Washington, D. C. 
Bell & Meh ateniiadcionin H. D. Amiss{ timers, Md. 


KINGAN & (Co. 


PORK and BEEF PACKERS 


Producers of the Celebrated 
“RELIABLE” Brand 









HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 
Branches at 

New Yerk, N. Y Richmond, Va. Baltimore, Md. 
N. ¥. Atlanta, Ga. ashington, D. C. 
Jacksonville, Fia. Philadelphia, Pa. Boston, Mass. 
Fia. Harrisburg, Pa. San 
Norfolk, Va. Pitteburgh, Pa. Binghamton, N. Y 











e 
RATH PACKING Co. 


¥ ¥ 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 



















THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORE PHILADELPHIA WASHINGTON Lage nae 
G. Gray Oo. 


H. L. Woodruff W. C. Ford J. A. Hogan 
406 W. 14th St. 38N.DelawareAv. 631 Penn. Av.,N.W. ra ‘Btate St. 


Jacos Dow omar Co. 


Shippers of 
straight and mixed cars 
of porar. beef, sausage, provisions ~ ” 


Hunter Packing Company | 
» East St. Louis, Mlinois 


Straight and Mixed Cars 
\) of Beef and Provisions 























Consolidated Dressed Beef Co. 777) 5°"";)"" Philadelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 
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Pete, GOR. Tis vce 66 on ceed asec cscer 
Jamison Cold Storage Door Co....... 


a as Ti io ce 8 ees ewes 
Kalamazoo Vegetable Parchment Co... 
a otic wtitenetieneess 
Se nic BO 6 6c de eke eR SORES 
ee Sree ee eee 
Pe NR CS occ ao eer eavepeidmne 
ee I, 4 6d ce oe dé<s se eeedeenee 
ON ee ar ee ee 
Smee, Wen. B., BRC... 2. ccceseee 

ee re eee 
Mayer, H. J.. & Sons Co..............- 
ee N,N 5.6 8c ese cc tie ees 
Meyer, H. H. Packing Co............. 
EN SENS oc isk & 44:0 b.e eae me ws-o ss 
Mongolia Importing Co., Ine......... 
meee. cet Ge GA... 8k kkk 6 0 4 5 0 wb as 
Oppenheimer Casing Co.............. 


Packers Commission Co.............. 37 
DE Ce Gk oc in 8 oc ve Sac dp e¥eeeur 45 
Pittsburgh Provision & Packing Co.. 59 
Powers Regulator Co.........-..+..... 27 
Progressive Packing Co.............. 45 
Rath Packing Co., The.............. 47 
p AD ee ee 36 
Gaver & Cou, FE6.. ccscccccvssecccsses 45 
Schluderberg, Wm.-T. J. Kurdle Co.. 49 
oss ais eitns-0 st Cee eee 10 
Smith’s Sons Co., John E.....Second Cover 
Solvay Sales Corp.. ......-cccceccses 22 
Spartee, BE. Ln. B. Ci. wccccevesvvacas 32. 
Specialty Mfrs. Sales Co............. 8 
Standard Pressed Steel Co........... 8 
Se See 36 
Stedman’s Fdy. & Mch. Works....... 26 
Stevenson Cold Storage Door Co..... 22 
Sumeriog Packing OG... .<.. 2.2255 <sa-08 49 
Swift & Company.......... Fourth Cover 
Theurer-Norton Provision Co......... 49 
United Dressed Beef Co...........-0. 48 
Vogt. F. G., @& Goma, Inc... ....csesees 48 
Wepsco Steel Products Co........... 36 
Wilmington Provision Co............ 36 
Wynantekili Mas. Co... 2600 cicccscun 10 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepara- 


tion of this index. 








U. S. GOVERNMENT INSPECTION 


Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 
ALLENTOWN, PA. 











Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


Liberty 
Bell Brand 




















ae —— 
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UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 











Oleo Oils Stock Foods Pulled Wool 
Stearine Calf Heads Pickled Skins 
Tallows Cracklings Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





Selected Beef and Sheep Casings 














43rd & 44th Streets Telephone 
Firet Ave. and East River NEW YORK CITY Murray Hill 4—2900 
— —$—— 
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Famous Brands 
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in 
JOHN MORRELL © Co. 
OTTUMWA, IOWA spits, Town 
Topeka, Kans. 
Hams, Bacon Beef, Pork 


Lard, Sausage 
Canned Foods 


Veal, Mutton 
Mince Meat 














foods of Unmatched Quality 


ysSetAy 


HAMS — BACON TASTIEST! 





caiciniiie’ Because Capital Brand Ha nd Bacon have 
LARD SAU SAGE such fine ‘eee on aha te feta 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg-T. J. Kurdle Co. PORK AND BEEF PACKERS 
‘ Columbus, Ohio 
Meat Packers Baltimore, Md. New York Office: 410 W. 14th 8t. 














Superior Packing Co. C. A. Durr Packing Co., Inc. 


mi . : Utica, N. Y. 
| rice Quality Service pte oy 








Chicago St. Paul 


















DRESSED BEEF HAMS Pen 
BACON D 

BONELESS BEEF and VEAL PRANKFURTS SAUSAGES 

Carlots Barrel Lots QUALITY PorkProducts ThatSATISFY 
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Paradise _ Theurer-Norton Provision 


Brand Company 
Hams Bacon Lard CLEVELAND Packers OHIO 
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HORMEL 


: YY GOOD FOOD 7 


Main Office and Packing Plant at Austin, Minnesota 





















































Pittsburgh Provision & Packing Co. Sfw%"%t A 
BEEF AND PORK PACKERS Gj 


MANUFACTURERS OF we < 
Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. (/# ye 
Crescent Brand Hams, Lard, Breakfast Bacon 4_Our Products are U. 8. Government Inspected vy 


THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 


EASTER BRAND 
Meat Food Products 


25 Metealf St. The hn nn Co. Buffalo, N.Y. 











































4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 




















HONEY BRAND 





Hams — Bacon 
~f Spiced Ham Luncheon Meat 
“ 'f—~Pork Beef Veal Lamb Sausage Specialties 
mp0 Hygrade Food Products Corporation 
ee Seen 3830 S. Morgan St., Chicago, Ii. 
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Start this Season Right — 
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If Its for the 
Paching 4 
Wall kien 
We 
S\ Make 
\/t 


Why not produce a better product with a saving of both time and I PRINGS 
labor? ANCO Ham Retainers will do this for you. The simplicity TORSIONAL §S 





insures easy cleaning. Their construction, in which all rivets and The special Torsional Springs are ex- 
seams or sharp crevices have been eliminated, assures sanitation. agi nig of parte: Arcagr si 
The Retainers are drawn from a single sheet of steel and are — De eee 


. . eee : ae ag I deflecti llow for th test 
heavily tinned after fabrication. Their superiority is best sub- aiineiin cak ane of pA og aang 


stantiated by the fact that a great many of the leading Ham The product is always firmly pressed 
Boilers of the country use ANCO Ham Retainers exclusively. and perfectly shaped. 


Write for New Circular and New Prices 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, 
Chicago, IIL. 





“PEARLY -WHITE” 


SWIFT’S selected 
HOG CASINGS 


will help you sell 


Pork Sausage 


Swift's Selected Hog Casings 
are fully up to length specifi- 
cations. Quality standards 
are high. The ends of the 
strands are cut even. There is 
a minimum number of strands 


per bundle. 


(Below) Packed in tin pails. 
Selected 


Hog Casings 


n 


Swit como Z 


ener 








Selected 


Hog Ca sings 
. s (Above) Packed in 
No. | cartons. 








Above: “Pearly-White” 

ings in use. Note the good 
color, so important for pork 
sausage. : 


At left:There's always uniform 
high quality in a bundle of 
Swift's Selected Hog Casings. 


Order them today from your local 
Swift & Company branch house 


representative. 


Swift's Selected Hog Casings are packee 
in Tierces, Barrels, Half-Barrels, K 
Large and MediumTin Pails and Cartons. 


Swift & Compan 
U. S. A. 








